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Welcome, 
NIMPA 3 
May 11-14 old Friends and new 


Palmer House 
Chic ago NIMPA always affords us the pleasure of showing old 





‘ friends and new through our plant. The picture of 
Griffith progress is ever changing. That’s why we wel- 
BOOTHS come you back, year after year. Arrange your visit 
81-82 with any Griffith man—at our booth, in our hospitality 

* rooms, or phone: LA 3-7505. 


HOSPITALITY | 
SUITE rect R 
838-39-40 |===\ 


THE 


LABORATORIES, INC. 


ah cok curtce-toms. Lae \ 
bacon, sausage, picnics—use CHICAGO 9, 1415 W. 37th St. ° NEWARK 12, 37 Empire St. 
SRAGUE nally gg made or P ee ee 
r use Se \- vee BATCH No.3 i 
ly 2 668.770, Suan aI. LOS ANGELES 58, 4900 Gifford Av. 
2,770,549, 2,770,550 and 





Arbogast-Bastian Co., Allentown, Pa. 
Armour & Company, Kansas City, Kans. 
Ed. Auge Packing Co., San Antonio, Tex. 
Boston Sausage Co., Boston, Mass. 
L. S. Briggs Inc., Washington, D.C. 
Bryan Bros., West Point, Miss. 
Canada Packers, Ltd., Hull, Quebec, Canada 
Cherokee Packing Co., Gaffney, S.C. 
Chicopee, Provision Co., Inc., Chicopee, Mass. 
Dallas City Packing Co., Dallas, Tex. 
Eckert Packing Co., Defiance, Ohio 
Empacadora Brener, Santa Clara, Mexico 
First National Stores, Inc., Somerville, Mass. 
$.R. Gerber Sausage Co., Buffalo, N.Y 
Glover Packing Co., Roswell, N. Mex 
Goren Packing Co., E. Boston, Mass 
Hickory Hill Meat Packers, Tampa, Fla 


Hoffman Packing Co., Los Angeles, Calif 
Fort Dodge, lowa 


Geo. A. Hormel Co 
Hygrade Food Products Corp., Detroit 






King Packing Co., Nampa, Idaho 

¥ Lewis Bros., Portland, Oreg. 

Luer Packing Co., Los Angeles, Calif. 
McKenzie Packing Co., Burlington, Vt 

M&M Packing Co., Dublin, Ga. 






New England Provision Co., Boston, Mass 


Odom Sausage Co., Madison, Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Plymouth Rock Provision Co., Bronx, N. Y. 
C.H. Rice Co., Bangor, Maine 
J. M. Schneider, Ltd., Kitchener, Ont., Canada 
Seethaler’s Wholesale Meat Co., Provo, Utah 
Shopsy’s Foods, Ltd., Toronto, Canada 
Southern Provision Co., Chattanooga, Tenn. 
Southland Provision Co., Orangeburg, S.C 
Stearns Packing Co., Auburn, Maine 
Robert E. Stumpf, Cleveland, Ohio 
Suber-Edwards Co., Quincy, Florida 
Sunnyland Packing Co., Thomasville, Ga. 
Tobin Packing Co., Albany, N. Y. 
Tobin Packing Co., Rochester, N. Y. 
Wilson & Co., Inc., Albert Lea, Mign. 
Wilson & Co., Inc., Cedar Rapids, lowa 
Wilson & Co., Inc., South Omaha, Neb. 
Zenith Meat Company, Los Angeles, Calif. 
Zenith Meat Company, Wichita, Kans. 
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Hygrade Food Products Corp., Newark, N. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 





Already serving many 
Leading Sausage Makers 
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Send 
for 


Models for almost every size of plant 


The NEW BUFFALO CONVERTER 


It reduces cutting time up to 50%... it lowers operating and labor 

costs substantially...it produces a finer textured product of higher yield. The 
secret is in the exclusive new knife design which operates at increased 
speed. Some sausage makers use this machine as a direct cutting converter 
thereby eliminating grinding and saving additional time. Write or call 

us or see your Buffalo representative today about the X-Series Converters. 


...the equipment 
you'll find in better plants 
everywhere 

Sales and Service Offices in Principal Cities 
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CANNON 
DICED 


RED SWEET PEPPERS 


APPROX. NET WEIGHT 
DRAINED WGT. cores 


“ conn ae Oper. a tion P if ofi { Your lunch meats gain 


< sales superiority right here—with the adding of bright red, 


ow! crisp, uniformly diced Cannon Red Sweet Peppers. Tempting 
\ 


> 
“NNoNn & $0 


RiDGevirt, Of color and flavor win quick buyer-acceptance of your product 


over competition. In handy tins, Cannon Diced Red Sweet 
Peppers are ready for instant use. No rinsing or draining. Don’t 
use substitutes! Don’t lose sales! Take a tip from leading meat 
packers. Get Cannon Diced Red Sweet Peppers—through your 
regular source of supply, or contact: 


Quality Canned Foods Since 1881 


om Bags 


asd 18 |_———— Fi att eT 


eA H. P. CANNON & SON, INC. 
ze Main Office and Factory: Bridgeville, Delaware + Plant No. 2: Dunn, North Carolina 
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Choice beef, tastefully 


seasoned and deliber- ROBERT T. WALKER and GARDINER L. WINKLE, 
‘ New York Representatives 
ately slow-cured, gives 527 Madison Avenue (22) Tel. ELdorado 5-6663 
ives: McDONALD-THOMPSON 
H ’ West Coast Representatives 
arding’s that wonderfully San Francisco: 625 Market St., (5) 
delicious and different flavor. No wonder YUkon 6.0647 


Los Angeles: 3727 W. 6th St., (5) 


Harding's Corned Beef has been a DUnkirk 7-5391 
favorite for over 30 years! And it’s not Seattle: 1008 Western Ave., (4) 
Ms “ Denver: 222 Colo. Natl. Bank Bldg., (2) 
surprising that people ask for it by name. 
P g — Y Houston: 3217 Montrose Blvd., (6) 
Sell the corned beef that sells itself — Dallas: 5528 Dyer St., (6) 
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and means greater profits for you. 
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The Hams of Yester-Year 


While recognizing the apparent inevita- 
bility of the trend toward standardization 
and flavor blandness in meat products, we 
share some of the feeling with which Bill 
Vaughan wrote recently in The Kansas City 
Star about Missouri hams: 

“The Missouri ham, taken metaphysically 
(which is not, perhaps, the best way to take 
it), is a last gallant expression of a way of 
life. It does not compromise. Wrapped in its 
integrity it stands aloof above the market place, 
which enshrines Mildness as its god. 

“Our tobacco is mild, our whisky is mild 
and so, heaven forgive us, are the hams from 
our packinghouse. No one can blame the 
cigarette manufacturer, the distiller or the 
commercial packers for this situation. Their 
market research (magic phrase) has taught 
them that no one, these days, wants to taste 
or smell anything. As long as the senses are 
left in peaceful slumber, the Great American 
Consumer is content. 

“Even the home-cured hams of other states 
have yielded to this trend. They treat their 
hams with sugar and peanut butter and 
similar soporifics, so that they tip-toe down 
the gullet without challenge. ‘ 

“Not so the Missouri ham at its finest. The 
minute you put a bite of it in your mouth you 
know you are in for a battle. 

“Taste buds spring to a defensive attitude. 
After years of coddling by commercial pap, 
they welcome the battle offered them. 

‘Eating a Missouri ham is not an experi- 


ence for those who quail before the ad-. 


venture of life. Prune-whip souls cower at 
the audacity of a Missouri ham. 
Coming after a bland diet of other foods 
It excites us as the cultivated musical ear is 
thrilled by Johan Sebastian Bach after it has 
been stultified by Guy Lombardo. It is not 
everyone's meat, and thank goodness for that. 
There have been those who liken it to a 
pigskin glove which has been used to wipe 
off the fireplace poker. So be it. Those who 
choose the easy way, the mild way, the way 
of sugar and peanut butter and similar abom- 
mations are always with us. Ignore them.” 


“’\ 


News and Views 





Proponents of S. 1356, which would transfer regulatory au- 


thority over meat packers from the Secretary of Agriculture to 
the Federal Trade Commission, spent considerable time on 
semantics this week to back up their arguments. The word 
“packer,” as defined by the courts, would cover even a huge 
steel corporation if it acquired a 20 per cent interest in a small 
meat packing plant and, thus, would enable such corporation 
to escape FTC jurisdiction, witnesses said as hearings on S. 1356 
opened before the Senate judiciary antitrust subcommittee. 

Earl W. Kintner, general counsel of the Federal Trade Com- 
mission, testified that Title Il of the Packers and Stockyards. 
Act, which gives the USDA exclusive jurisdiction over packers, 
has “complicated” the responsibilities of the FTC and that his 
agency favors the transfer. The move, he said, would enable 
the FTC to regulate many food chains that now can avoid its 
jurisdiction and would let the FTC apply antitrust and unfair 
trade practice laws to the meat marketing industry for the first 
time. Kintner pointed to the recent decision of FTC hearing 
examiner Frank Hier dismissing a complaint against Food Fair 
Stores, Inc., because the $475,000,000 food chain has a rela- 
tively small interest as a packer. Although the question of juris- 
diction over Food Fair ultimately will come before the entire 
Commission, Kintner said, there is little doubt that the Com- 
mission will have to uphold the examiner’s decision under pres- 
ent law. 

Kintner stated that the FTC “makes no comment concerning 
the administration of the present law by the Department of 
Agriculture,” but he noticeably refrained from commending 
USDA enforcement. “S. 1356 would enable the Commission 
to apply the FTC Act and the Clayton Act against unlawful 
practices in the marketing of meat and poultry products. Per- 
haps even more significantly, it would clearly enable the Com- 
mission to enforce the laws it administers against packers with 
respect to things other than meat and by-products resulting 
from meat processing. It is important to note that the bill would 
leave in the Secretary of Agriculture exclusive jurisdiction with 
respect to the operations of stockyards and the licensing and 
regulation of live poultry dealers and handlers,” Kintner said. 

Senator Arthur V. Watkins (R-Utah), co-sponsor of the bill 
with Senator Joseph C. O'Mahoney (D-Wyo.), told the sub- 
committee that direct buying from livestock producers by meat 
packers makes it “imperative that proper scrutiny be maintained 
over trade practices of firms slaughtering livestock and process- 
ing and distributing meat products.” Senator Watkins said that 
the USDA has not “effectively administered Title II of the 
(P&S) Act for 30-odd years.” Rep. Henry A. Dixon (R-Utah), 
co-sponsor of HR. 5283, companion bill in the House, ad- 
vanced similar arguments as did Rep. Emanuel Celler 
(D-N.Y.), also sponsor of a House bill on the subject. 

E. Floyd Forbes, president and general manager of the 
Western States Meat Packers Association, said that WSMPA has 
made several complaints under Title II in the past year, but 
they were not acted upon by the USDA. For example, he said, 
WSMPA asked that the Swift & Company coupon program 
be investigated early this year and also asked the USDA to 
have packers report separately on profits by products. Another 
witness was Everett F. Haycraft, director of hearing examiners, 
Federal Trade Commission. A letter from FTC chairman John 
W. Gwynne, indicating that FTC would have available the 
budget and staff for the proposed enlargement of its jurisdic- 
tion, was read into the record. “We are advised by the Bureau 
of the Budget that there is no objection to the submission 
of this report,” the letter said. The hearings will be resumed 
on Tuesday, May 7. 





Ky IMPA's Sixteenth Meeting, May 1 


Members Will Learn 'How' to Keep Customers, Profits and Personnel 


Mi 
P 
b 


HREE basic elements of any successful 

f meat packing or processing business— 

customers, profits and personnel—each will 
receive a full day’s attention during the sixteenth 
annual meeting of the National Independent 
Meat Packers Association, May 11-14, at the 
Palmer House, Chicago. “How We Lose Them- 
How We Keep Them” will be the theme of 
the four-day convention. 

The streamlined program, which is expected 
to attract a record attendance, has been arranged 
so convention-goers can take in the entire show 
with a minimum of time away from their plants. 
The first session will begin at 9 a.m. Saturday, 
May 11, and final adjournment is scheduled for 
1 p.m. Tuesday, May 14. The sessions have 
been streamlined and shortened, too, so every- 
one who attends can take advantage of everv 
meeting. There will be no concurrent events. 

Ample time also is allowed for visiting the ex- 
hibition hall, which will house the largest dis- 
play NIMPA ever has had of new services, 
equipment and supplies available to the in- 
dustry. Approximately 90 companies will show 
their equipment and supplies in 125 exhibit 
booths and maintain hospitality headquarters on 
the eighth floor of the hotel. (See page 47 for 
listing of exhibitors and page 49 for firms that 
will have hospitality rooms. ) 

Saturday's program, following the opening 
business session, will be devoted to “customers.” 
The second major topic, “profits,” will be taken 
up on Monday, and “personnel” will be dis- 
cussed from various angles on Tuesday. Several 
guest specialists will join NIMPA experts in 
telling, “How We Lose Them—How We Keep 
Them.” This year, more than ever before, the 
convention program is designed to benefit the 
smaller independent meat packer. 

Athough the official program is confined to 
the three days, several events also are scheduled 
for Sunday afternoon. At 2:30 p.m., there ‘will 
be a special meeting for officers and members 
of state packer associations as well as interested 
persons from states where such organizations 
do not yet exist. There now are 17 formally- 
organized state associations, many of which have 
been formed in the past three years since 
NIMPA, as a matter of official association pol- 
icy, has been encouraging their development. 

Organization of a new Central Council of State 
Meat Packer Associations, to serve as a clearing- 
house for new ideas and programs developed 
by the various state groups, will be proposed 
at the Sunday afternoon meeting. 

Another Sunday occasion will be a tea at 
3 p.m. for women attending the convention. 
This will be the second event planned es- 
pecially for the ladies. NIMPA also has made 


advance reservations for many of the women to 
attend a Saturday matinee performance of 
“Around the World in 80 Days,” which won the 
best picture of the year award for 1956. 

NIMPA’s five regional divisions also will hold 
separate meetings at 3:30 p.m. Sunday, combin- 
ing social activity with any area business that 
has arisen since the divisions’ regional meetings, 

Two meetings of the. NIMPA board of direc. 
tors are scheduled in conjunction with the annual 
meeting. The first will be an all-day session on 
Friday, May 10, the day before the convention 
opens. The second get-together will be on Sun- 
day, when incumbent officers and directors will 
meet with newly-elected officers and directors 
for an installation banquet at 7:30 p.m. in the 
Crystal Room of the Palmer House. 

Social highlight of the convention will be 
NIMPA’s salute to its members and guests in 
the form of a reception, cocktail party and 
dance from 5:30 to 7:30 p.m. on Monday in the 
Grand Ballroom of the Palmer House. 

Although Monday’s program will be devoted 
primarily to the theme of “profits,” with em- 
phasis on accounting and costs, two other sub- 
jects of considerable current interest also will 
be discussed in the afternoon. At 3 p.m., there 
will be a discussion and demonstration of “hu- 
mane slaughter” instruments. Supplier repre- 
sentatives will be on hand to demonstrate the 
various types of instruments each handles. Meat 
packers who are using these instruments in their 
plants also will be present to report on their 
performance. 

A special session on packaging, billed “The 
Suppliers Tell All,” is scheduled for 3:30 pm. 
Monday. Supplier representatives will answer 
questions that commonly arise today and will 
present future trends in packaging. 

Missing when the annual meeting opens, for 
the first time since NIMPA was organized in 
1942, will be the late Wilbur La Roe, jr., who 
served as general counsel of the association until 
his sudden death on April 12. Memorial tribute 
will be paid to La Roe for his many contributions 
to NIMPA. The report of the general counsel 
will be presented at the Saturday morning oper 
ing session by Arthur L. Winn, who served 
with La Roe in the Washington (D. C.) law 
firm of La Roe, Winn and Moerman. 

The annual meeting will open officially a 
9 a.m. in the Grand Ballroom. Chris E. Fink 
beiner, NIMPA president and chairman of the 
board, will give an address of welcome and the 
chairman’s report. Also reporting to members 
will be Winn, NIMPA executive secretary John 
A. Killick, treasurer William L. Medford and 
the regional vice presidents. New NIMPA officers 
will be introduced. 
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Regional-State Meetings, Exhibits 


The convention then will take up the first 


theme, with Fred Sharpe, NIMPA director 


of sales training, outlining the day’s program. 


The complete convention schedule, after the 


business session, follows: 

SATURDAY, MAY 11—CUSTOMERS: 
How We Lose Them-How We Keep Them— 
A mystery speaker will take up the topic, 
“How We Lose Customers,” at 11:15 a.m. in 
the Grand Ballroom. “How We Keep Cus- 
tomers” will be discussed at 2 p.m., with Fred 
Sharpe as moderator. Ralph Ernst, store en- 
gineer consultant, National Association of Re- 
tail Grocers of the U.S., Chicago, will speak 
at 3 p.m. on the subject of “How to Help the 
Retail Merchant.” 

Another guest speaker, C. E. Fessel of 
Fessel/Siegfriedt, Inc., Louisville, will tell 
“How to Use Advertising and Promotion” at 
3:30 p.m. Fessel is an advertising man, spe- 
cializing in meat packer accounts. The final 
discussion will be devoted to “How Your Sup- 
pliers Can Help.” NIMPA’s associate mem- 
bers have been invited to give brief talks on 
the merchandising aids they have available 
for meat packers. 

SUNDAY MAY 12-There will be an open 
meeting at 2:30 p.m. in room 14, club floor, 
of officers and members of state meat packer 
associations and other interested persons to 
exchange ideas and discuss the creation of a 
proposed Central Council of State Meat Pack- 
er Associations. The council would serve as a 
clearing-house for state groups. Especially in- 
vited are packers from states where such or- 
ganizations either do not now exist or have 
been formed only recently. 

A tea for the ladies is scheduled for 3 
pm. in room 11 on the third floor of the 
Palmer House. The eastern, central, southern, 
midwestern and southwestern divisions of 
NIMPA will hold separate meetings at 3:30 
pm. in club floor rooms 14, 16, 18, 15 and 
17, respectively. 

MONDAY, MAY 13—PROFITS: How We 
Make Them-How We Lose Them — The 
NIMPA special cost accounting committee, 
under the chairmanship of Cletus P. Elsen, 
The E. Kahn’s Sons Co., Cincinnati, will pre- 
side over this session in the Grand Ballroom. 
The theme of “profits” will be developed 
through various discussions of costs. In ad- 
dition, this session will mark the organization 
of the NIMPA Accounting Conference, a 
separate association dedicated to the subject 
of accounting and costs. The group will be 
composed of meat packing accountants and 
top management personnel who are responsi- 
ble for the fiscal affairs of their firms. 
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to 14, Will Have ‘How’ as Theme 


and Cocktail Party Are Features 


Organization of the NIMPA Accounting 
Conference will take place at the start of the 
Monday session, which will open at 9 a.m. 
John G. Stephen of Arbogast & Bastian, Inc., 
Allentown, Pa., then will give a “Report on 
NIMPA Cost Surveys” at 9:30 a.m. “Traffic 
Signals for Management” will be discussed at 
10 am. by Dr. H. Wayne Bitting, agricul- 
tural economist, U. S. Department of Ag- 
riculture, Washington, D. C. 

“Meat Packer Accounting Abroad” will be 
the topic at 10:30 a.m. of Joseph E. Skram, 
Seitz Packing Co., St. Joseph, Mo. “Economic, 
Accounting and Tax Problems of Deprecia- 
tion” will be taken up at 11 a.m. by J. L. 
Penny, a certified public accountant of Hall, 
Penny, Jackson & Co., Chicago. A question 
and answer period is set for 11:30 a.m. 

The Monday afternoon session will begin 
at 2 o'clock with a presentation on “Sales 
Analysis for the Small Packer” by E. L. Merc- 
ing, controller of Little Rock Packing Co., 
Little Rock, Ark. “Mechanized Accounting 
for the Small Packer” will be discussed at 
2:30 p.m. by D. F. Timmons, vice president 
and comptroller of John Krauss, Inc., located 
in Jamaica, N. Y. 

The meeting will shift to the Red Lacquer 
Room at 3 p.m. for a discussion and demon- 
stration of “humane slaughter” instruments. 
E. Y. Lingle, president of Seitz Packing Co., 
St. Joseph, Mo., will serve as moderator. Sup- 
plier representatives who will be present to 
demonstrate the type of instrument each han- 
dles are: O. H. Hartenau, Alfa International 
Corp. (Schermer stunner); L. L. Crawford, 
The Allbright-Nell Co. (CO, immobilizer); 
W. B. McCray, Koch Supplies, Inc. (Cash-X 
pistol); W. G. Davis, Remington Arms Co., 
Inc. (Remington Arms stunning instrument), 
and Erwin E. Buckman, The C. Schmidt Co. 
(Schmidt stunner). Meat packers who are using 
the various instruments in their plants will 
report on their performance. 

Also scheduled for the Red Lacquer Room, 
at 3:30 p.m., is a packaging presentation by 
supplier representatives. E. W. Olszewski of 
American Packing Co., St. Louis, will serve as 
moderator of the discussion, entitled “The Sup- 
pliers Tell All.” 

NIMPA’s now-traditional reception, cock- 
tail party and dance will begin at 5:30 p.m. 
in the Grand Ballroom. 

TUESDAY, MAY 14—PERSONNEL: How 
We Lose Them-How We Keep Them—This 
final session of the convention will open at 9 
a.m. in the Grand Ballroom. D. J. Twedell 
of Houston Packing Co., Houston, Tex., chair- 

[Continued on page 79] 
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VOTATOR Lard Processing Apparatus at 
John Morrell & Co., Sioux Falls, South Dakota. ‘ 








Is your processing as efficient as this? 


@ This installation of VOTATOR* Lard Processing Apparatus shows how 
modernization and process improvement can offer you a better product at less 
cost. In seconds, this equipment transforms fat into finished lard. 

The product has a smooth, creamy white texture, with separation virtually 
eliminated. Since moisture and foreign elements are completely excluded, the 
lard is more stable, and rancid-free. Strict uniformity can be maintained, because 
the operation is instrument controlled. 

VOTATOR Lard Processing Apparatus takes little floor space, yet makes high 
production rates possible. Labor requirements are reduced, with only occasional 
supervision required. The continuous, closed-system operation eliminates waste 
and spoilage. 

For a better profit picture, get the facts now. Write The Girdler Company, 
Votator Division, Louisville 1, Kentucky. #VOTATOR—Trade-Mark Regs Us S, Pats Offs 


the GIRDLER Compo 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 10,000 LBS./HR. UNIT 
VOTATOR DIVISION 
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Company Booth Nos. 


ees Cos, We6s. ois. 3... 14 
Advanced Engineering Corp. 89-90 
Alfa International Corp. .................. 48 
Allbright-Nell Co., The 

Anderson, V. D., Co., The 

ER COMIN © 550s ccvncsssonesencaselosncnscqy saosin 25 
Barliant & Company 

Basic Food Materials, Inc. ............ 43-44 
Bettcher Industries, Inc. .................. 63 
Bishopric Products Co., The 86-87 
Cannon, H. P., & Sons, Ine. .............. 42 
NE CROs i coven cede ssn ck Siivecnsaseaiks 36 
Cincinnati Butchers’ Supply Co. ...... 2-5 
Cryovac Company, The 

Curafos Division, Calgon, Inc. .......... 105 
Diamond Crystal Salt Co. ................ Ay 
Dalason Products Mfg. Co. .............. 125 
Dohm & Nelke, Inc. 

Crown Zellerbach Corp. ............ 109-10 
Dupps Company, The 

Ekco-Alcoa Containers, Inc. ........ 111-12 
My MRS Goo ioeeee hoes bo coscdacs 123 
Exact Weight Scale Co., The 


Famco Div., Allen Gauge & Tool 
Company 
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Company Booth Nos. 


First Spice Mixing Co.., Ine. .......... 52-53 
French Oil Mill Machinery Co. ........ 74 
General Machinery Corp. ............ 103-04 


Globa! Industrial Machinery 
COUR o, gekcc csc ks Meats sacovels ccdatinsvearis ea 34-35 


Globe Company, The 55 to 61 


Golden Dipt Div. 
WOPUNEN MRIs oc cia cesses tdpacdceescesaseeoue 47 


Great Lakes Stamp & Mfg. Co 18-21 
Griffith Laboratories, Inc,, The ....81-82 
PRO HOR Src Oe Gi oo... 5c2 cs cccdiacccocteess 91-92 
Hercules Fasteners, Ince. ................ 75-77 
Hollymatic Corporation 117-18 
Howe Ice Machine Co. ...................... 88 


International Business Machines 
CR ole binassinniac Rees 113-15 


James, E. G., Company 

Julian Engineering Company 
Kentmaster Mfg. Co., Ine. ................ 66 
Koch Supplies 

Kolloid Mills, Inc. 

Le Fiell Company 

Linker Machines, Inc. ...................... 78-80 
Linwood Sales Co. ................0..0000005 39 
Marathon Corp. ....................:00000 67-70 
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Company Booth Nos. 


Mayer, H. J., & Sons Co., Ine. .......... 7 
Merck & Company, Ine. .................. 29-30 
Miller & Miller, Inc. ............0.0000...... 98-99 


Miller Wrapping & Sealing 
rier, ag Ee ERO Bali srt bes 31-33 


Oppenheimer Casing Co. .................... 54 
Oster Tool & Die Company 

Pavia Process, Inc. ................0..c00500 100 
Pfizer, Chas., & Co., Inc. .................... 54 
Pure Carbonic Company 

Sanfax Company, The 

Schmidt, C., Company, The 

Seelbach, K. C., Co., Inc. .................. 7-8 
Smith's, John E., Sons Co. ............ 95-97 
Sani Wiis a aia 11-14 
Splehs, b. C., Co. lme. ....ccccc cco 62 
Standard Casing Co., Inc., The ....50-51 
Stein, Sam., Associates, Inc. .......... 26-27 
Thermo King Corp. ...................... 119-22 
Wlgupee The: Cina ai ioe oct csccacecewnses 116 
Townsend Engineering Co. ............ 93-94 
Tri-State Packing Supply Co. ...... 37-38 
U.S. Slicing Machine Co., Ine. ...... 22-24 
Wallerstein Company, Inc. ................ 40 


28 | 29 
—" 130 
31 
| 32 
; 33 
34 
135 
1 36 
137 
138 
139 
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MATADOR HI-sPEED CUTMASTER 


Unmatched in Design, Operating Efficiency and Performance 


DESIGNED BY THE WORLD'S FOREMOST AND 
EXPERIENCED ENGINEERS . . . MANUFACTURED BY THE 
LEADING MAKER OF SAUSAGE PROCESSING MACHINES 








Quickly emulsifies fresh | 
and frozen whole chunks — 
of all kinds of meat. | 








Hi-Speed “‘CUTMASTERS" extra heavy duty construc- 
tion; available in 3 large sizes—265 to 600 Ibs. 
capacity; also in 3 smaller sizes, from 80 to 200 Ibs. 
capacity. 





UNMATCHED control panel and instrumentation for maximum 


operating efficiency. Also ask for details on 
UNM ATCHED "ew flow mix channel. our . . . DIANA DICERS, 


: P MATADOR GRINDERS 
NMATCH corrosion-resistant surface under cover of heavy : 
U T ED construction. MIXERS, STUFFERS and 


‘ : A DIPLICO 3 or 5 ARM 
n latest safet d ft feat . 
UNM ATCH ED ! est safety and sanitary features KNIFE, ITH _DETACHA- 


UNMATCHED in sturdiness and trouble-free design. BLE BLADES OR DURABLE 
UNMATCHED exclusive features not available in other machines. STAINLESS STEEL—SELF- 


SHARPENING. 
UNMATCHED streamlined design with built-in motor. Requires a 


minimum of floor space. 











ASK FOR A PRODUCTION DEMONSTRATION 


DEALERS INQUIRIES INVITED 


C. E. DIPPEL & COMPANY, INC. 


126 LIBERTY ST. Phone REctor 2-0380 NEW YORK 6, N. Y. 
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FIRM ROOM NOS. 


PE SS a oe ee 845 
Advanced Engineering Corp. ..829 


Allbright-Nell Co., The ....810-11 
American Viscose Corp. ..... 816 
Aromix Corporation ....... 895-96 
Ammus Bros., Inc. ............ 893 
Barliant & Company ....... 865 
Basic Food Materials, Inc, ....806 
Brechteen Corp, ............ 1067 
Cincinnati Butchers’ Supply 
ALL CRIME Narr eye eae 882-83 
Continental Can Company ....805 


Crown Zellerbach Corp., 
Western Waxide Specialty 
Packaging Div. ............ 859 


Curafos Division, Calgon, Inc..864 
Dupps Company, The 
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Hospitality Rooms 





Convention 


Representatives of equipment, supply and brokerage firms once 
again extend a welcome to NIMPA conventioneers to their hospi- 
tality suites on the eighth floor of the Palmer House. Firm names 
and room numbers are listed below and also will be posted on the 
NP bulletin board in the foyer off the grand ballroom. The schedule 
for hospitality hours is: Friday, 3 pm to closing; Saturday, |2 to 
2 pm and 4 pm to closing; Sunday, !2 to closing; Monday, |2 to 
2 pm and 4 pm to closing; Tuesday, !2 noon to closing. 


FIRM ROOM NOS. 
Ekco-Alcoa Containers, Inc, ..828 
Enterprise Incorporated ...... 862 
First Spice Mixing Co., Inc. ..892 
Globe Company, Inc. ...... 831-32 
Golden Dipt Div., 

MROMNUNE COs Ceci sce cine cages 830 
Griffith Laboratories, 

TNs CENOe osc As Se niecn ten 838-40 
Heekin Can Company, The ....824 
Heller; 6. @ G00. ccc aun. 821-22 
Hess-Stephenson Co. ......... 833 
Independent Casing Co. ..1069-70 
James, E. G: Company ....876-77 
Kadison-Schoemaker Lab., 

TGR Sa 5 Siaanae eae acne 884-85 
Kolloid Mills, Inc. ........... 812 
Marathon Corp. .......... 2355W 
Marhoefer Packing Co. ....826-27 


FIRM ROOM NOS. 
Mayer, H. J. & Sons 

C6: We: i celeste in ciniek 834-35 
Merck & Company, Inc. ....841-42 
Miller & Miller, Inc. ........ 890 
WATER Gos oc ic oe ci aceaee 886 
Milwaukee Spice Mills ....... 847 
Peiker, Hank S.j° Goi... 54.6... 820 
Preservaline Mfg. Co. ....843-44 
wate GI Ge CG oe ces as 816 
Sanfax Company, The ....... 860 
Smith, H. P., Paper Co. ....854 
Smith’s, John E., Sons Co. ..836 
Stange, Wm. J., Co. ...... 802-03 
Stein, Sam, Associates, Inc. ..813 
Tee-Cee Mfg. Co. ........... 846 
WG@G-Pele WG. ec e cma ces 888-89 


Visking Company, The ..850-51-52 
Wallerstein Company, Inc. ....887 
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Key to Production of Summer Sausage 
in only 48 Hours 


Merck is pleased to announce that it is now 
manufacturing Lactic Acid Starter Culture 
under licensing agreement with the American 
Meat Institute Foundation. Developed by AMIF 
research to speed production of tangy, high- 
quality Summer Sausage, this important new 
product is sold under the trade name ACCEL 
(Lactic Acid Starter Culture, Merck). 

AcceL needs no introduction to sausage 
manufacturers who have read AMIF circular 
No. 22 entitled “7 Steps,” or any of the numer- 
ous articles on this new development. 

This process for the production of Summer 
Sausage has been demonstrated repeatedly at 
the Foundation, and has been used successfully 
in production runs by many leading packers. 
The advantages of new ACCEL are clearly 
established. 

This new method sharply reduces product 
failures and permits positive control over prod- 
uct flavor, uniformity, and quality. 

ACCEL, introduced during mixing, insures 
prompt, natural development of traditional 
Summer Sausage flavor — without additional 
equipment. Processing time is reduced by 1/3 
to 14 (as shown in table). a 


SEND FOR FREE SAMPLES 
AND FULL INFORMATION 
ON PROCESSING 


OLD vs. NEW AT A GLANCE 


STEPS 


OLD 
METHOD 


NEW ACCEL 
METHOD 





Grinding 
and Mixing. eeoeceeecece 


Holding 
in Cooler 


Tempering 
and holding 


Smoking 
and heating 


Y4e HOUR 


72 HOURS 
Y4e HOUR 
Y4 HOUR 


16 HOURS 


24 HOURS 


32 HOURS 


Ya HOUR 


ELIMINATED 


ELIMINATED 


Y4 HOUR 


16 HOURS 


ELIMINATED 


32 HOURS 








TOTAL PROCESSING 
TIME 





144% 





482 HOURS 
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G. J. LEGRIS, second right, technologist of the animal products branch, food laboratories of the Susrtornmiter Food & Con- 
tainer Institute for the Armed Forces, discusses the results obtained from rapid curing and box dry curing bacon with mili- 
tary and civilian technologists (left to right) Ross Buscemi, Lt. John Schumacher and SFC William H. Surges. 


Tests Show QMC Quick-Cured Bacon OK 


By G. J. LEGRIS 
Animal Products Technologist 


Quartermaster Food & Container Institute 


con, Slab or Sliced, Chilled or 
Frozen,” published recently by 

the Quartermaster Corps, permits the 
procurement of frozen, rapid-cured- 
derinded slab bacon by the Armed 
Forces. Until this purchase descrip- 
tion was released, the Armed Forces 
procured only dry-box and dry-sugar- 
box-cured type bacon. The departure 
from dry-cured bacon is the result 
of investigations of all types of rapid- 
cured products by the Quartermaster 
Food & Container Institute for the 
Armed Forces. These products were 
submitted to severe storage studies. 
The investigations consisted of 
three parts: 1) A storage study for 
one year in which dry sugar-box- 
cured bacon was compared to the 
injected-cured bacon; 2) A pilot 
study, based on manufacturing  in- 
formation obtained, which confirmed 
the one year storage study, and 3) 
A trial procurement to obtain realis- 
tic manufacturing information util- 


, PURCHASE description, “Ba- 
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For the Armed Forces 


izing normal methods of production. 

Throughout the investigations con- 
ducted by the Quartermaster Food & 
Container Institute on rapid methods 
of curing, which included both the 
mechanically pumped (injected) 
type, and perforated (penetronic) 
type, the following procedures and 
cures were used: The injected-type 
cure consists of mechanically pump- 
ing the pickle into the green bellies 
and then curing in vats or on racks, 
lean side up. It has been found that 
bellies pumped to an 8% gain with 
pickle made from 85° brine (40 
pounds of sugar and 1% lbs. of ni- 
trate per 100 gals.) can be cured in 
72 hours. The injected-combination 
cure requires that the pumped bellies 
be rubbed with dry-curing mixture, 
not more than 4%, and be cured on 
racks for about six days. The pene- 
trated cures, either pickle or dry, also 
require a minimum curing time of at 
least six days. 

The first part of the investigation 


consisted of a one-year storage study 
on injected-type slab bacon as com- 
pared with dry sugar-box-cured ba- 
con. The results of this major test 
substantiated those of many prelim- 
inary tests conducted. The bacon 
was stored at 40° F. chilled, and 
0° F. frozen. The bacon stored at 
40° F. was evaluated at weekly in- 
tervals by a panel of technologists. 
That stored in the frozen state was 
evaluated at four-month intervals by 
a technological group and submitted 
to consumer preference tests. 

The results of evaluation by a 
panel of technologists showed little 
difference as to cure, color, odor and 
slime, or mold growth. The texture 
of the dry sugar-cured bacon was 
found to be firmer. However, the 
slight lack of firmness of the injected 
bacon did not cause any difficulty 
when the bacon was sliced at the 
proper temperature. 

Consumer-preference results indi- 
cate that both injected- and dry- 
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Versatile Vac-u-Seal, the 5-in-1 packaging machine, elim- 
inates flavor-destroying oxygen crystalization when flash 
freezing meats and poultry. Flash freezing forms minute 
sharp ice crystals of frozen oxygen around the product. 
These razor-like particles stab and penetrate blood ves- 
sels — destroying tissue structure — causing flavor and 
weight loss when the product is unfrozen by the consumer. 


With Vac-u-Seal, you can now preserve indefinitely, all 
the original nutritious taste, flavor and weight. Vac-u-Seal 
forms an oxygen vacuum before the flash freezing proc- 
ess. The Vac-u-Seal method is simple. The product is in- 
serted in a Cellothene film pouch, placed between the 


jaws of the Vac-u-Seal’s patented sealing head, and in one 
single action the oxygen is withdrawn, and a tightly vacu- 
umed, heat-sealed pouch is produced. Result, a colorful 
neat Cellothene package that eliminates shrinkage, weight 
dehydration or flavor loss when defrosted. 


_ Vac-u-Seal machines package bulky and oddshaped 
products with equal ease. Compact, economical and easy 
to operate, one person can vacuum pack 10 to 15 pack- 
ages per minute— 4800 to 7200 per day! Vac-u-Seal uses 
durable, crystal clear Cellothene and Mylothene—both 
the temperature resistant packaging materials that form 
tough, leakproof pouches. 

See _Us At: Booth 36—NIMPA Show, May_11-14, Palmer House, Chicago 


NP5-57 
0 Please send me your Vac-u-Seal Brochure. 


(0 Please send me your bulletin on Vac-u-Seal & Flash 
Freezing. 
(0 Please have representative call. 


Ey ad ORO LIE ROE SEE EEGRE SSSESEESOSERER TS 
Compeny__ 
Address__ nw 


 , anon | eT 


| 
| 
! 
| 
| 
! 
! 
! 
: 
J 
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sugar-box bacon were rated “like 
moderately,” scoring 7 or above on a 
g-point preference scale, after storage 
for one year at 0° F. Both types of 
bacon had relatively the same decline 
in acceptance. There was no signifi- 
cant difference between the two types 
of bacon as shown in Table 1 which 
appears immediately below. 





TABLE 1: CONSUMER PREFERENCE RESULTS* 
BACON STORED AT 0° F. 
Time in Storage 
Initial 4 Mos. 8 Mos. 12 Mos. 
Injected Bacon 7.7 75 7.6 7.2 
Dry Sugar Box . 
SEES FC 6.7 7.6 7.0 


*Based on a 9-point hedonic scale 





The second part of the investiga- 
tion was to compare the penetrated- 
cured-type bacon, using both the 
pickle cure and the dry-rack cure, 
to the injected-cured-type bacon. 
Matched bellies were used in this 
experiment. The results revealed that 
both types of bacon could be stored 
equally well at 0° F. in slab form for 
a period of at least twelve months. 
The results of this experiment with 
respect to yield are in Table 2. 


two types. All types were judged to 
be acceptable as indicated by the 
consumer preference results which 
are summarized in Table 3. 

These results show that all types 
of bacon were “liked moderately”; ac- 
ceptability ratings changing from 6.9 
to 7.6 were recorded after one year 
of storage at 0° F. Though there was 
no significant difference between 
types of cures, it is interesting to note 
that the injected-cured-type of bacon 
rated higher than the dry-cured-type 
of bacon. It is also important to note 
that rapid-cured-type bacon was as 
stable in freezer storage as the older 
type dry-cured bacon. 

The final part of the investigation 
was a trial procurement of two car- 
loads of injected-type bacon. Grade 
2 or better bellies of 13-15 lbs. avg. 
weight range were used. One carload 
was smoked for 24 hours, domestic 
type, and the other for 42 hours, 
overseas type. Due to smokehouse 
limitations it was necessary to divide 
each carload into two lots. Yields 
were determined for each lot (ap- 
proximately half a carload) as shown 





Pickle Cure 
Ibs.) 











Wt. ( % 

Green Skin-on ae ..202.3 pie 
Green Skin-off 82.9 90.4 

| Cured** 192.6 105.3 
Out of Smoke** _.... 175.2 95.8 
Chilled** 24 hrs... 174.6 95.4 





**Based on weight of green bellies, skin-off 


TABLE 2: YIELD DATA—PENETRONIC-CURED-TYPE AND INJECTED-CURED-TYPE BACON 
Penetronic Bacon 


Dry-Rack Cure Injected-Cured Bacon 
Wt. (Ibs.) %o Wt. (Ibs.) % 
196.8 pn 202.1 sabes 
177.7 90.3 182.8 90.5 
165.2 98.5 195.5 106.9 
163.4 92.0 178.8 97.8 
162.0 91.6 174.2 97.4 





The penetrated-dry-cured bacon 
after a 24-hour chill had a 3.8% lower 
yield than the penetrated-pickle-cured 
bacon, and a 5.8% lower yield than 
the injected-cured-type bacon. The 
yields of all types were considered 
satisfactory. Technological examina- 
tion revealed that there was no dif- 
ference between the various types of 








TABLE 3: CONSUMER PREFERENCE RESULTS* 
STORAGE WITHDRAWAL PERIODS 
Type of Cure 


Penetrated Cures Initial 3. Mos. 6 Mos. 12 Mos. 
Dry Rack 7.4 7.4 7.2 6.9 
Pickle - te 7.4 7.6 7.4 

Injected Cure . 74 7.5 7.9 7.6 


“Based on a 9 point hedonic scale 





bacon. Penetrated-dry-rack-cured_ba- 
con was a little firmer than the other 


in Table 4 at the bottom of this page. 
The overseas lot yielded about 1 per 
cent less than the domestic lot. This 
emphasizes the need to chill product 
quickly after smoking. 

In the future, based on the new 
specification, when the Armed Forces 
procure rapid-cured bacon instead of 
dry-cured bacon, industry will find it 
easier to control its inventories, 
quote current prices, and, in addition, 
will be able to retire many “old men 
of war’ in the forms of curing vats 
and boxes which were retained pri- 
marily to satisfy Armed Forces re- 
quirements. This situation is the re- 
sult of this thorough investigation. 

It is felt that this investigation will 
minimize mistakes when bacon is pur- 
chased by the Army Forces. 








TABLE 4: 
Smoke 24 Hrs. 
Lot 1B 
% Wt. (Ibs.) 
ae Bellies 
| ae eae 21480 
Green Bellies 
 - ee 91.13 19685 
Cured Bellies** . 106.24 21056 
ut of Smoke** 97.94 19336 
Chilled for 
| See) 96.72 19032 


“Based on the weight of green bellies, skin-off. 


INJECTED-TYPE BACON 
TRIAL PROCUREMENT TEST 


42 Hrs. 
Lot 2A Lot 2B 
% Wt. (Ibs.) » 3 Wt. (Ibs.) % 
ots 20665 poste 22530 Ae 
91.64 18910 91.55 20700 91.88 
109.97 20412 107.94 22188 107.19 
98.23 18515 97.91 20042 96.82 
96.68 18336 96.97 19807 95.65 
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WRITE FOR INFORMATION AND PRICES 


RUDD BASKET 


Starks Bldg., Loui 


COMPANY 


sville 2, Ky 











please 









to 
ANDERSON’S 
EXPELLER 
BOOTH 








; NIMPA CONVENTION uy 
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“CONVENTION SPECIAL” 


Saves You®$20. 00 


r a limited time only 
you can get the X 54 with Legend 


Brand for only $47.50 


(For April and May Only) 
(Regularly priced at $67.50) 


GUARANTEED FOR SIX MONTHS. The lightest, most ef- 
ficient, and economical brander on the market today 

for branding tongues, livers, hearts and other offal 
products and cured meats. Scientifically balanced for 
effortless use. Equipped with instant acting thermostat | 
which insures long service. Exclusive new clip hols 
brands securely—changes quickly in seconds. 
















There’s an Everhot marker for every branding use; 
Everhot's ‘‘Special”’ price for the X54 is a limited time 
offer to acquaint you with the efficiency and economy §} 
of the Everhot line. This offer expires May 31, 1957. 


EVERHOT CARCASS 
ROLLER MARKER 


Just roll this marker along the carcass. It leaves a clean, 
sharp, attractive, continuous impression of your prive fe. 
brand name so that your brand name appears on 
every consumer cut, no matter how small. Using the 
Everhot Carcass Roller Marker is the effective way to 
identify your meat for consumer acceptance. 


INCREASE 

HAM BRANDING SPEED 
WITH THE No. 60 
_ INK-ELECTRIC BRANDER! 


So we'l balanced, so light in weight that it eliminates 
operator fatigue and increases speed of branding. Ad- 
justable thermostat heat control maintains correct heat 
for clean, legible branded impressions. 












Easier 


Your N 
with t 





















Take advantage of this opportunity to get the really 
remarkable X54 at our Special Offer price. Place your 
order today. 
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Durr-Ability Is Proved 


50-Year Utica Firm 
















nost ef- 
t today 
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ced for 
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JOHN JOSEPH, sales manager, displays one of the many hams 
stored in the smoked meat holding room prior to packaging. Photo 
below shows Joseph Gaska, production foreman, inspecting pork 
carcasses in holding cooler, where they are chilled before cutting. 
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is Young in Spirit 


THE 50-YEAR success story of the 
C. A. Durr Packing Company, Inc., Utica, 


MANAGEMENT reviews all operations. Shown N. ¥., represents a blend of the old with 
4 here are J. B. Harrison, A. Mauthe, Miss M. Durr, the new. 
Mrs. D. J. Harrison, W. Howard and A. Carpenter. Behind the culmination of half a cen- 


tury of service is a group of devoted and 

industry-experienced eompany veterans 

graciously accepting the fresh, creative 

ideas of new members of the organiza- 
tion’s management team. 

Jerome B. Harrison, who became president in 1953, 
is the driving force who welded the old and the new 
groups which has resulted in greater efficiency, finer prod- 
ucts, and better service to customers. 

Under Mr. Harrison’s leadership, new men joined the 
firm. “These men contributed new ideas,” he commented, 
“and the best of these were improved by the wisdom and 
experience of the old guard.” 

In addition to Mr. Harrison, Durr’s top-management 
team today includes Mrs. D. J. Harrison, chairman of the 
board; Miss Margaret Durr, vice president; Alan P. Car- 
penter, vice president and general manager; Arthur 
Mauthe, treasurer, and William Howard, secretary. 

Founded in 1907 and incorporated in 1917, the com- 
pany is one of Utica’s oldest industries. Established as 
a market by C. A. Durr, founder and first president, the 
half-century-old firm first specialized in the processing 
and local distribution of a new-type frankfurter. 

The frank has remained “top dog” at Durr’s during 
50 years of progress and change, and still heads the list 
of more than 70 different meat products distributed to 
more than 3,000 retail stores in New York State. 

President Harrison pointed out that the policy of the 
company has always been “to produce superior meat 
products and strive to make them even better.” He em- 
phasized the teamwork and multiple skills required to cut, 
process, spice, smoke, package and ship first-quality 
labeled meat products, and added: “We use the term 
‘specialists’ advisedly at Durr’s. Plant workers, excluding 
top management, represent a total of almost 800 years’ 
experience in the meat packing industry. One of our men, 
Eugene Kunkel, has been with us since 1913.” 

Sales manager John D. Joseph added: “Our 15-man 
sales force makes hundreds of thousands of calls annually. 
In years of service to Durr’s, this group represents about 
231 years of dealer and customer service. In total, the 
Durr operation boasts 644 years-plus in experience.” 

C. A, Durr served as president until his death in 1921. 
Herman A. Amberg was his successor, holding top office 
until 1933. John M. Snyder was chief executive from 
1934 to 1937, succeeded by David J. Harrison, who be- 
came Durr’s fourth president. 

Harrison guided the firm through the war years and 
was responsible for company expansion which followed 
the end of hostilities. Distribution of Durr’s products, 
which was limited during the national emergency, again 
stretched out toward wider sales areas, resulting in new 
markets and more customers. 

Jerome B.. Harrison took over the presidency of the ~ 
company in 1953, following the death of his brother. 
Today the company has more than 200 employes and an 
annual payroll exceeding $1,000,000. 











oo bkLR-OLD Pep-Up Sales 


Tastier sausage, loaves and specialties 
result in livelier demand .. . and a 
healthier all-around sales picture! 


CAINCO provides the answer to all 
AINCO i your season problems by offering 


with 


LOWSIDES irri | 
for low-cost refrigeration ; 


BOTH Soluble and Natural Spice 
Seasonings. 
CAINCO Soluble Seasonings are 
i proven sales-getters and profit-makers 
f : “ ; give sausage, 
Cainco Seasonings Satisfy! Loaves and specialty 
r products a taste ap. 
peal that pays big dividends . . , as. 
sure absolute uniformity batch after 
batch! 


CAINCO Natural Spice Seasonings 
are perfectly blended to suit your 
most discriminating requirements . . , 
give your products a high-quality ap. 
peal that wins new customers and in- 
fluences sales-repeats. Make the logical 
4 switch now to CAINCO! 


SEASONINGS e 

















CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET ¢ CHICAGO 10, ILLINOIS 
SUperior 7-3611 








1. KOLED=HOED © wowp-over PLATES 


These streamlined plates are dividend designed to pro- 
duce more refrigeration and produce it faster than any 
other plate on the market. Full capacity and rapid pull- 
down assure dependable product protection. 


2. KOLD= HOLD © turso-seT BLOWER 


The first blower to achieve full efficiency over the entire | 
coil surface, this unit also moves more air faster because | 
of fan placement and shrouding. It gives faster pull- 

down, takes less space, weighs less. | 


3. KOLD=HOLD © super BLOWER | 


Fans at each end of this unit move air down both sides 
of the truck body to surround the load with cold air. | 
Only 7014” wide, 155” deep and 12” high, it gives | : 

In name... 


more payload space and working area. 


4. KOLD=HOLD © seRPENTINE PLATES | high grade in fact! at 


These quick-action plates save space and weight where g 
Sa , : 5% 
hold-over capacity is not essential, and provide the ans 

equivalent of 100% prime surface. 















at all points, in product of 
proven quality in all selections a 
in commercial quantities. We wou w 

the opportunity of working with you. 


Analyzing your needs 


Kold-Hold has the experience to help 
you analyze your needs and the prod- 
ucts to meet your needs, whether they 
are for hold-over or for continuous 
refrigeration. Make Kold-Hold your 
headquarters for truck refrigeration. 


KOLD-HOLD..... Tranter Mfg., inc. | 


200 E. Hazel St., LANSING 4, MICHIGAN 


Regular traders, 
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Shown here is an M & M meat converting installation in a 
rendering plant. Converter is arranged for feeding from 
ogical the first floor by means of a conveyor. Material can 


also be fed from floor above by gravity through a 
chute. Ground material is delivered to cookers by con- 
veyor. Machine is designed so material cannot collect 
inside and throw equipment out of balance. Provides fine, 
uniform cutting of meat, shop fats and bones. Wide 
range of sizes and types. Write for further information. 


MITTS & MERRILL = Ps 


temperature range 
1001 SO. WATER ST. * SAGINAW, MICHIGAN : ! 
from 0 to 60 











LOW, MEDIUM OR HIGH temperatures 


A new concept in blower design, the new Kold-Hold 
Your Dependable Source for Super Blower provides a wide range of temperatures 
. . . from the low-temperature protection of frozen 
meats and foods . . . to the high temperature pro- 
D R gE 4 $ E D g E FE F tection of milk and fresh meat. 


TWO FANS for better circulation 
W This unique, 2-fan blower surrounds the load with 
IMP PACKING COMPANY cold air. Fans are mounted at a scientific angle at 
each end of the blower to give a complete sweep of 
Carload Lot Producers of Carcass Beef cold air down both sides of the body to assure better, 
: more uniform refrigeration. 
Beef Cuts, Boneless Beef, Beef Offal 
COMPACT for greater payload 


Lightweight and only 12” high, the Super Blower 
Phone: YArds 7-6565 takes little space in the truck . . . mounts at the top 


of the front wall of the body. This gives more pay- 


O. W. Moon—Carload Lots load space and also pulls air back at the top of the 
truck where it’s the warmest. 
H. King—Carcass Sales, Beef Cuts 
A. Dust, Jr.—Beef Offal, Boneless Beef VARIETY of automatic controls 








All Super Blowers can be equipped with 
thermostatic or straight pressure controls. 
Hot gas defrost and frost prevention sys- 
tems are available on some models. This 
combination of controls assures you of 


1119-27 West 47th Place ¢ Chicago 9, Ill. ae Se oe Sk ee eee 


WIMP PACKING COMPANY 





U. S. Government Inspected Establishment 791 Write today for literature. 





Subsidiary of RUSSELL PACKING CO. 


® 
Pork Packers KOOL -HOLD..... Tranter Mfg., inc. 


Normal Ave. at 40th St. Phone BOulevard 8-1200 200 E. Hazel St., LANSING 4, MICHIGAN 
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IEWED from a high viaduct which spans 20 rail- 

way tracks entering the north side of the Union 

Stockyards, Omaha's latest beef-producing plant 
stands out gleaming white close to the shining rails. 

Starting operations on September 21, 1956, the R & C 
Packing Co, has already proved sufficiently successful so 
that its ownership is considering increasing the present 
slaughter rate of 230 cattle per day by changing the two- 
bed killing floor to a completely conveyorized system and 
adding more cooler space. 

Owners of the company are Howard Ross, president 
and manager, and Larry E. Coyle, vice president in 
charge of sales and livestock procurement. Ross is also 
associated with the Nebraska Meat Supply Co. Coyle 
was formerly with Hygrade Food Products Corp. 

Specializing in well-fed Prime and Choice cattle, ship- 
ments are made by truck and rail to all parts of the 


Success of Omaha’s 
Encourages Owners 





















country, Animals are purchased during the first three 
days of the week at the main stockyards, where they are 
held in leased pens and delivered to the slaughtering plant 
as they are needed. 

Testifying to the excellence of R & C beef, the company 
takes pride in supplying the famous Johnny Krupek stock- 
yards restaurant, where the quality of the steaks is 
well-known to food-lovers over a wide area. This steak 
house is located close to the center of the Omaha stock- 
yards and serves more than 1500 meals daily to patrons 
from the neighborhood and outside. 

The R&C plant is built of concrete and steel. The 
ground level of the one-story building houses the main 
office, inspectors’ office, killing floor and coolers. In the 
basement are the by-products department, welfare facil- 
ities, hide cellar, boiler room and refrigeration machinery. 
At the present time hides are turned over to an inde- 
pendent concern for curing. 

A feature of plant construction, which insures against 
cracking of floors and walls, was the method of building 
the columns. These were poured first and allowed more 
than the usual time for curing and settling. Footing con- 
crete was mixed to a minimum of 2,500 Ibs. compressive 
strength and other concrete to not less than 3,000 lbs. 
The reinforced basement floor was poured 5. in.° thick 
on a layer of felt paper laid over 4 in. of gravel. Walls 
below ground level were coated on the outer surface with 
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hot asphalt waterproofing before the earth was replaced. 

The first floor of the structure is formed basically of 
7-in. thick pre-stressed concrete slabs. Finished surfaces 
are sloped % in. to the foot, except in the viscera truck 
sterilizing area, where drainage is % in. to the foot. Ceil- 
ings are of poured concrete under a pitch and gravel 
roof. Insulated walls and floor drains are protected against 
rodents by wire-mesh screens. General lighting is not less 
than 20 foot candles, except at points of, inspection and 
detailed work, where not less than 50 foot candles is 
provided. Self-closing doors to the welfare rooms and 
stair wells were supplied by Jamison. 

Cooler insulation consists of 6 in. of cork in the ceiling 
and 4 in. in the floor and walls. The floor contains a 
four-ply waterproofing membrane topped by 4 in. of dense 
concrete. Rails are spaced not less than 2 ft. from any 
part of the building or fixed equipment. Track hangers 
were furnished by Globe and switches by Le Fiell. Cork 
was supplied by the United Cork Companies. 

The killing floor walls are finished in cream-glazed 
tile to a height of 13 ft. Natural light comes through 
large factory-type windows on four sides, while artificial 
light is supplied by three-element moisture-proof fluores- 
cents. A large panel of glass brick opposite the viscera 
table provides plenty of light at this point and is easy 
to clean. Ventilation is provided by Trane louvered fans 
mounted on the ceiling. 

Animals are slaughtered after careful sorting in the 
pens, so that only about two carcasses in every 40 need 
to be graded out in the cooler before shipping. 

Twenty-four employes dress out 25 cattle an hour. At 
the pritch plate the animals are lowered by the fast action 
of a Dupps spring-loaded friction device. After landing- 


VIEW OF NEW PLANT 
from ground level shows 
the many windows of 
the killing floor, and the 
engine room and grease 
storage tanks at right. 
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LEFT: Rolling smoothes the finish over loins, ribs and rounds. 
RIGHT: Collapsible cage frees rail space when cage is not in use. 


over, the carcassés are raised to single rails, where jobs 
are spread out to avoid blocking individual effort. At 
the splitting position, the legs are spread and held in 
place by an air-powered piston, while the carcasses are 
separated halfway down by a Kentmaster electric saw, and 
finished with a cleaver. 

The shrouded sides are hand rolled in the cooler to 
smooth out valleys and enhance overall appearance. Hot 
and holding coolers are combined in a single large 54 
ft. x 80 ft. room, divided down the center by a battery 
of five York floor units having a combined capacity of 
65 tons of refrigeration. Temperature of air from the 
units is evenly controlled by automatic liquid refrigerant 
valves and modulating valves on the suction pipes. Air 
discharge ducts rise from the units to the ceiling, where 
each alternate duct is turned to direct air toward an op- 
posite side of the room. Cooled air blows at high velocity 
across the plenum to the side walls, where it is directed 
to the floor on its return to the units. The fast circulat- 
ing air above the rails draws upward a portion of the 
lower, slower moving air stream to provide individual 
circuits of mixed air between each track, This recircula- 
tion of high-speed air from the floor to the ceiling re- 
sults in quick chilling with little vapor apparent. 

An innovation in suspect holding is the use of a folding 
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cage which lies flat against the wall when it is not needed; 
when assembled, it encloses the nearest rail. This allows 
use of rail space seldom required for suspected animals. 
The cage is built of galvanized mesh made in hinged 





FOUR FLOOR UNITS furnish refrigeration for the combined chill 


and holding cooler as well as for the truck-carloading area. 


sections, except for the top part over the rail which re- 
mains stationary. One employe can assemble the cage 
in less than a minute. 

Shipping is done from a 18 ft. wide x 56 ft. long 
dock, which is built as part of the cooler on the side near- 
est to the railway tracks. After weighing on a Toledo Print- 
way track scale, the carcasses are pushed to the dock area, 
where they are prepared for shipping on wide-spaced 
tracks. From mid-point on the track closest to the ship- 
ping doors, hindquarters are fed through two switches to 
reverse direction of travel and go down braked tracks in 
opposite directions. This arrangement of tracking saves 
rail space, positions hinds at proper height at the doors, 
and allows forequarters to be removed from rails closest 
to the doors. 

Space between the shipping doors and the cars is sealed 
against refrigeration loss by adjustable accordion frames 
covered with canvas. A truck-loading door at the end 
of the dock is sealed by a thick surrounding layer of can- 
vas-protected sponge rubber, which fits tightly around the 
end of a backed-up trailer (see picture below in which 
a small truck was used to show positioning). 

An offal freezer adjoins the shipping dock. The offal 
packing cooler is adjacent to the killing floor, while the 


Yat 


is the canopy which encloses space between dock and reefer. 
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REFRIGERATION SAVERS of two kinds: At left is sponge rubber 
bumper which seals off end of truck trailer being loaded; at right 





freezer is between the packing room and loading dock, 
Livers are individually wrapped in waxed paper and 
placed two in a box. Hearts, lungs and spleens are packed 
in 100-lb. boxes. Tails are shipped in 25-lb. cartons and 
tripe is packed in 10-Ib. Lily tubs. Refrigeration in the 
freezer is supplied by a York Corporation floor unit of 
the finned coil type. 

The by-products department is a model one-man opera. 
tion. Equipment includes two Dupps 5 ft. x 12 ft. cookers. 
a Dupps hasher and horizontal washer; Mitts and Merrill 
meat hog; Anderson Expeller, and screw conveyors. Raw 
material comes down closed chutes from the viscera and 
paunch table and other points on the killing floor to the 
hasher and washer. From the washer the scraps 
into a hopper leading directly to a 5 ft.’x 8 ft. blow 
tank installed vertically in a concrete pit below floor 
level. Bones go into the hog, which is installed on the 
floor near the end of the hasher. Crushed bones are de. 
livered from the hog to the blow tank hopper by a short 
inclined screw conveyor. 

Material from the blow tank is forced through a 6-in, 
pipe to an overhead three-way, chain-operated valve from 
which it is shunted to either of the cookers. Processed 
meat scrap leaves the cookers to drop into interconnected 
percolator pans (see picture). After the grease has drained 
off, the front of the percolator pans is raised and the 
cooked scrap is scooped into a 9-in. screw conveyor run- 
ning along the floor across the front of the pans. The 
conveyor carries the material into a hopper placed be 
tween the cooking units, and from this below-floor level 
hopper the material is lifted by an inclined screw and 
passed over a magnetic separator before feeding into the 
Expeller. 

The pressed material is conveyed from the Expeller 
by enclosed screws leading to a storage bin, or outside 
the plant into the truck of an independent contractor, 
The truck is parked at the bottom of a concrete ramp, 
which provides easy access to the street. Grease is pumped 
to a settling tank in the cooking room where it is held 
overnight before being transferred to two horizontal stor- 
age tanks outside the building. 

A sewage-disposal problem encountered in construe- 
tion of the building involved the alternatives of draining 
sewage by gravity to a low-level city main located across 
a number of railway tracks, or pumping the waste toa 
higher main closer to the plant. Running a disposal pipe 
under 20 railway tracks was considered impractical, soa 
concrete sump was constructed low enough to receive all 


are lifted, into horizontal screw which carries meat scrap to a cen 
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pper. Enclosed inclined screw leads from hopper to separator. 





THE NATIONAL PROVISIONER, MAY 4, 1957 





PERCOLATOR PANS are interconnected and discharge, after galt 






TH! 
















dock, 
r and 
yacked 
is and 
in the 
init of 


HIGHEST QUALITY 
UTMOST UNIFORMITY 






































opera- 
ookers; 
Merrill 
s. Raw 
ora and 
to the 
Ss drop’ 
t. blow 
w floor 
on the 
are de- 
a short 





FLAMM’S 


DICED PICKLES 





1 a 6-in, 
lve from 
rocessed 
mnected 
; drained 
and the 
yor TUn- 
ans. The 
aced. be- 
oor level 
ew and 
into the 


MOST COMPLETE SELECTION 





FLAMM PICKLE AND PACKING CO. 


Specialists to the Meat Industry 
EAU CLAIRE, MICHIGAN 
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INDUSTRIAL SMOKEHOUSES 
give you... 







eSMOKING 
e COOKING 


e SHOWERING 


in ¥ uniform operation 


Tailor made for your requirements 
INDUSTRIAL SMOKEHOUSES assure 
and effi- 


ciency. Solid —— SS ict-l eel atiiatiaite) 


you. maximum production 


sure Winners 
ing your specific needs our consultant 
will call at no obligation 






ENGINEERS AND CONTRACTORS 
OF SMOKEHOUSES FOR THE MEAT PACKING INDUSTRY 


INDUSTRIAL 


SYSTEMS, INC. 
1883 WEST FULLERTON AVE. CHICAGO 14, ILLINOIS 


When you are in Chicago for the NIMPA convention, 
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plant drainage. From this pit, two float-controlled Peerless 
sewage pumps are doing a satisfactory job of moving the 
effluent to the nearer disposal point. 

Steam for the plant’s needs is generated at 120 psi. in 
a Cleaver-Brooks packaged boiler. While normal firing is 
with natural gas at a pressure of 6 oz., changing over 
to stand-by fuel can be effected by easy push-button 


LARRY COYLE, vice 
president in charge of 
sales and livestock pro- 
curement, checks over 
the blueprints for a fu- 
ture increase in capac- 
ity, and keeps the 
PROVISIONER close at 
hand in the picture at 
left. In the right hand 
photo operator Mark 
Preister examines Expel- 
ler. Inclined screw at left 
delivers material from 
cookers. Enclosed con- 
veyor at right delivers 
press scrap to truck out- 
side building. 
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action. To take advantage of a low gas rate curtailment 
contract, under which use of natural gas must cease 
upon demand of the utility supply company, the essential 
pilot light is alternately connected to burn bottled gas. 
The fuel used by the pilot light can be changed by push- 
ing a switch. 

An economical way of handling large quantities of 
flash steam, returning at irregular intervals with the con- 








densate, was accomplished by installation of a small but 
efficient heat exchanger (see picture). Condensation or 
retarding of the flash steam at the point of use was not 
considered practical. The problem consisted of the elimi- 
nation of hammering and the leveling off of unmanage- 
able temperatures in the boiler feedwater tank. 

The problem was solved by connecting one side of the 
heat exchanger in series with the main steam return pipe, 
and the other side with cold make-up water. Excessively 
high temperatures in the tank were immediately lowered 
to a controllable average of 180° F; the hammering 
was stopped, and pressures in the condensate return pipes 
returned to normal. Cost of the exchanger, exclusive of 
installation, was $80, says chief engineer Elmer Cherry. 

Refrigeration equipment includes two 75-ton Baker 
ammonia compressors and one 15-ton York compressor. 
Water for machine and condenser cooling, for use in the 
by-products department and for cleanup in the holding 
pens, is supplied at 60° F. by a Fairbanks, Morse pump 
from a company-owned deep well. Water for other plant 
needs comes from city mains. 



























Step Right This Way— 
TV Film Opens Beef Push 


The U.S. Department of Agricul- 
ture has released recently a new one- 
minute public service television spot 
announcement about beef. Release 
of the film was timed to coincide 
with seasonally large beef supplies 
and with the livestock industry’s drive 
to increase beef consumption. 

An old-time carnival strong man 
stars in the animated cartoon 16 mm. 
film. The barker of the sideshow 
points out that beef helps build strong 
bodies, has a delicious flavor, can be 
served in a wide ‘variety of ways and 
is in plentiful supply. He is accom- 
panied by lively calliope music as he 
displays large carnival posters illus- 
trating various beef dishes. The film 
is being distributed to television sta- 
tions by the USDA. 

The livestock industry is backing 
a campaign to boost beef consump- 
tion during the spring months. Lead- 
ers of the industry believe that ag- 
gressive merchandising during this 
period of generous supply will help 








62 





expand the market for beef through 
normal trade channels. The industry 
campaign will be conducted through- 
out the next two months, “peaking” 
from May 9 to May 18. 


Meat Retailers’ Course 
Set At Michigan State U. 


The annual meat retailers’ short 
course at Michigan State University, 
East Lansing, Mich., is scheduled for 
May 13-24. Meat cutting and mer- 
chandising principles and methods 
will be stressed. 

Course members must either be 
employed now or have had experi- 
ence in a retail meat market or locker 
plant. Subjects will include meat cut- 
ting, meat merchandising, meat selec- 
tion and grading, meat pricing, store 
operation and records, display, self- 
service meats, frozen meats, sausage 
and specialty items, sanitation, adver- 
tising and store layouts. Meat mer- 
chandising and meat cutting will take 
up two-thirds of the course time. 

Instruction will be provided by 
specialists on the staff of M.S.U. 





Minnesota Swine Testing 
Station Sought in New Bill 


Minnesota would have a_ swine 
testing station to take the lead in the 
development of meat-type hogs in 
that state under a bill introduced in 
the legislature by Senator P. J. Hol- 
and, Austin, who is director of the 
Minnesota-Iowa Swine Institute. 

The measure asks the state to ap- 
propriate $60,000 for the next bien- 
nium to set up the swine testing sta- 
tion. The funds would go to the 
University of Minnesota agriculture 
extension service, which would be re- 
quired to consult with the Minne- 
sota Swine Producers Association on 
operation of the test center. 

“People are not eating pork be- 
cause it is too fat,” Holand pointed 
out. He said that hogs brought 28 
per cent of the total cash agricultural 
income to Minnesota farmers in 1943, 
but the figure dropped to 15.5 per 
cent in 1956. 

It is “time the state of Minnesota 
takes a realistic approach to this sit 
uation,” Holand. concluded. 
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OPERATIONS 


Tallow Boiling Test 
Reflects Extent of 
Odors in Rendering 


WHEN a mixture of water and 
crude tallow is boiled, odors given 
off are quite similar to those pro- 
duced in rendering. A laboratory test 
procedure used to evaluate the ef- 
fectiveness of reodorants employed 
by renderers is the basis for this as- 
sertion. The technique was developed 
by Rhodia, Inc. 

“An advantage of the test lies in 
the fact that it can be used with the 
material the rendering plant produces 
Tallow from a plant which handles 
dead stock predominantly differs 
from the product of a plant handling 
fat and bone from boners. Further- 
more, the test can be performed in 
minimum time at low expense. 

A one-to-one ratio between tallow 
and water is observed in the test. 
Fifty grams each of water and crude 
tallow are placed in a 200 cc. beaker. 
The reodorants to be tested are added 
individually to the test mixtures at a 
concentration of about 2 per cent, a 
value somewhat higher than that used 
in actual practice. The higher con- 
centration is used to amplify any dif- 
ferences and to make relative evalu- 
ation easier. 

Boiling chips, such as bits of por- 
celain or glass beads, are placed in 
each beaker. The beakers, in turn, 
are placed in an oil bath. The tem- 
perature of the bath is adjusted so 
that the water simmers. Evaporation 
of the water is accomplished in about 
two hours. 

The oil bath provides for uniform 
heat transfer so the rate of evapora- 
tion is the same for all the samples. 
The heat should be adjusted for even 
distribution throughout the bath, If 
possible, the bath should be equipped 
with an agitator. The oil used should 
have a high smoke point. 

The effectiveness and persistence of 
the reodorant is determined by evalu- 
ating the odors at intervals during 
the evaporation process. Rhodia rec- 
ommends sampling after the first half 
hour, an hour and a quarter, and at 
the end of two hours, when the water 
has evaporated. 

Water vapors are evaluated by this 
technique since in the normal ren- 
dering operation they entrain odors 
and the crude tallow has essentially 
the same odor potential as the raw 
material. Rendering does not destroy 
odor causatives. It merely activates 
them by evaporation. 

In evaluating odors from the 
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C-D No. 7 Grinder Knife 





C-D X-L Grinder Knife 















Knives & Plates 
at 
NIMPA 


Pictured with Speco's famed Triumph 
Knife is ''The Old Timer''—genial sym- 
bol of Speco Superiority. 


er 





BOOTHS 11-12-13 
PALMER HOUSE 


CHICAGO - MAY 11-14 


Here’s hoping we'll see you at Chicago in May to 
show you the new Speco products . . . to tell you 
about new Speco methods .. . to exchange ideas 
on how to get cooler, cleaner cuts with Speco 
meat grinding plates and knives. If you have a spe- 
cial grinding job or need plates tailor-made to your 
specifications, come in and talk to our engineers. 


C-D Retaining Bear-Ring for cleaner, cooler cuts 


This new retaining bearing promotes cleaner cuts 
because it holds plate and knife in perfect align- 
ment at all times. Product temperature rise is re- 
duced because the friction free center bearing 
dissipates all heat to the bowl—not to the meat. 


C-D No. 7 Grinder Knife for pork products 
Does an excellent job on pork products. The angle 


set of the 44%” long blades gives a shear cutting 
edge. Only for 85%” diameter plates. 


Self-Sharpening C-D X-—L Grinder Knife 
Features self-sharpening blades that stay razor sharp 


for the life of the 3/16” cutting edge. 2- and 4-arm 
styles available. Only for 854” diameter plates. 


WRITE FOR NEW FREE CATALOG AND PLATE ORDERING GUIDE 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road e Schiller Park, Illinois 
GLadstone 5-7240 (Chicago) 
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KOCH Stunning Pistol 


The famous CASH-X 
captive-bolt pistol: 


—Used by the most 
progressive packers 





—35,000 in service 
—Proved by 30 years 


of increasing popularity 


* SAFER 
SURER 
HUMANE 


BOOSTS 
PROFITS 


AVOID COSTLY LOSSES! 


Stop "Clotted Carcass" and "Dark 
Cutters" by Using this Faster, Better 
Stunning Method. 


Prevents down-grading that results from old- 
fashioned hammer knocking. Get a smoother, 
more economical operation, too, by switching 
to the progressive Koch ‘“Cash-X” stunning 
method. 





EASY TO USE! 


The Koch “Cash-X” pistol is sim- 
ple to use, light weight. Easy for 
any operator to get sure results, 
every time. Operator doesn’t tire or 
become inaccurate. Bolt, driven by 
special blank cartridge, is stopped 
at just the right point by com- 
pressed air and returned to start- 
ing position. No recoil, no misses. 
One shot does it! 


Thorough Bleeding ... Relaxed, Tender Meat 
Bolt goes 11/2 inches, just far enough to cause 
instant, sure unconsciousness. Lungs and heart 
go on working to pump out all blood after 
sticking . . . quickest, more thorough bleed- 
ing ever. Relaxed animals have no muscle 
cramps or spasms either. Thoroughly bled 
meat looks better, keeps better and sells better. 


See and try pistol at booth #6, N.I.M.P.A. Convention 
or write for more information and price 


KOCit 


# 
2518 Holmes St. / Equipment and Supplies 


Phone Victor 2-3788 : for the Meat Industry 


Kansas City 8, Mo. 



















Write for Samples and Literature to 


VEGEX CO. 


175 FIFTH AVE., NEW YORK 10, N. Y. 


Représentations open 
in some territories 
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beakers, three or four plant people 
sensitive to odors should be used. 
Odor detecting faculties of people 
can be pre-established by a simple 
technique using colognes, soaps, etc. 
of a known odor value. The pretest- 
ing is designed to eliminate people 
whose odor sense is negative. In test- 
ing, care should be taken to get in- 
dependent judgment. Testers should 
not discuss their opinions until all 
have had a chance to record theirs. 

Evaluation of the individual test 
beakers should be made against a 
control that does not contain reodor- 
ant. The control and test beaker 
should be about the same tempera- 
ture at the time of odor evaluation. 

A numbering system for recording 
the panel’s evaluation in reference 
to the control is necessary. Rhodia 
uses a system based on numbers from 
+3 to —3. The control odor, the nor- 
mal plant odor, is -+-3; 0 represents 
no odor or negligible odor and —1 to 
—3 represent increasing levels of re- 
odorant odor. 

The comparative effectiveness of 
several reodorants can be tested on 
an equal cost, equal concentration 
or other convenient basis. Scoring of 
the panel is totalled for each reodor- 
ant under test. The reodorant with 
the lowest or most negative score 
is the strongest. The best job of odor 
masking is achieved when the score 
is nearest zero. 

A large negative score indicates too 
high a concentration of the reodor- 
ant; a positive score, too small a con- 
centration. Where the score of a sam- 
ple is at either extreme, it is nec- 
essary to rerun it after appropriately 
adjusting the concentration. Only then 
can the reodorant’s true value as a 
masking agent be determined. 

Another advantage of the tech- 
nique is that it lends itself to easy 
demonstration. If a plant should be 
subject to criticism, it can run a test 
for citizens concerned and, by using 
its evaluated level during the demon- 
stration, prove to them the effective- 
ness of reodorant in controlling odors. 


SALT FEEDER KEEPS BRINE 
STRENGTH AT HIGH LEVEL 


Efficient operation of the coils in 
floor-type unit coolers equipped with 
brine spray is accomplished in a 
large meat packing plant by the in- 
stallation of a small, self-feeding salt 
hopper on each unit. A clean brine, 
testing close to 90° salometer, is 
assured at al] times. 

The cylindrical hopper shown is 
14 in. in diameter and 24 in. high. 
A funneled bottom terminates in 4 
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short nipple of 4-in. pipe, which 
extends below the rim of a 12 x 12 
16-in. metal box in which the salt is 
dissolved. This box is assembled so 
that the top edge is even with the 
rim of the large pan underneath the 
unit. Construction is all-welded, us- 
ing ¥%-in. thick galvanized plate. Cen- 





tered inside the box is a round bas- 
ket of expanded-metal mesh made to 
contain the solid salt and allow space 
for rapid circulation of the brine be- 
tween the walls of the receptacles. A 
1 x 6-in. slot is cut in the side of the 
main pan to serve as an intervening 
overflow. 

Rock salt from the hopper flows by 
gravity into the mesh container which, 
when full, blocks the end of the pipe 
nipple and prevents further flow. The 
salt is self-feeding, as the level is 
lowered by the dissolving action of 
recirculating brine. Circulation is by 
way of a valved %4-in. pipe, leading 
from the discharge side of the brine 
pump into the salt box and then by 
overflow into the large pan. 

Dirt from the dissolved salt re- 
mains in the box underneath the hop- 
per and is removed by a helper from 
the maintenance department, who 
services the unit coolers of the plant 
on a regular schedule. 


States Will Boost Beef 


Nebraska and Iowa will conduct 
a joint campaign in May to boost the 
sale of beef in those states, Chester 
Paxton of Thedford, Neb., chairman 
of the Nebraska Beef Council, re- 
ported in a recent announcement. 
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PRODUCERS OF WASTE 


SCRAP AND FISH 
PRODUCTS... 







.--Will find the ALAMASK® 


odor control chemicals excellent for the 
abatement of malodors, whether they be 
air-borne from operation stacks or from 
effluent and condensate liquors to stream. 
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If you are troubled by obnoxious odors, why 
not contact our main office or nearest branch 
for further information, samples, and tech- 
nical assistance from our odor engineers. 
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60 East 56th St. 
INC. New York 22, N.Y. 


PHILADELPHIA * CINCINNATI * CHICAGO * LOS ANGELES 
CANADA: NAUGATUCK, MONTREAL * CUBA: LUIS FELIPE, HAVANA 
MEXICO: COMERCIAL REKA, MEXICO CITY 























SCHERMER STUNNER 


for Humane Slaughtering 
SWIFT—SURE—SAFE—SILENT 


for Cattle, Hogs & Sheep 
NO RECOIL 

EASY UPKEEP 
LOW OPERATING COST 


tne SCHERMER MODEL M.E. Fully meets these conditions. 30 years 
of experience in the manufacture of stunning devices for humane slaughtering 
have produced an instrument with these unique advantages. It can be used all day 
without interruption for repacking of the barrel or for cleaning of the mechanism. Quick 
action is assured by automatic withdrawal of the stunning bolt and automatic ejection of the 
spent cartridge. More than half a million stunners are in operation in all parts of the world. 
WITH OR WITHOUT LONG HANDLE—BOTH HAVE TRIGGER CONTROL 
IMMEDIATE DELIVERY—WRITE FOR LITERATURE AND PRICES 


FREE DEMONSTRATION OR TRIAL PERIOD 


A L FA INTERNATIONAL CORP. 









118 East 28th St. 


Telephone 
NEW YORK 16, N. Y. LExington 2-9834 
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Now, you can give your bacon the 
rich, deep-grained flavor always as- 
sociated with slow curing—but you 
can do it the new, quick way with 
Custom Complete Bacon Cures. 


Carefully blended and _ balanced, 
these wonderful cures make a world 
of difference where it counts most— 
right in the customer’s frying pan. 
That’s when the tantalizing, mouth- 
watering aroma is at its finest... 
when the appetizing, crisp appear- 
ance really sells the customer on 
your brand. 


Equally important, Custom Com- 
plete Bacon Cures make a big dif- 
ference when bacon is still in the 
showcase—because its full color 
and firm “feel” give it real take- 
home appeal. What’s more, all 
Custom cures are specially com- 
pounded to prevent fading and hold 
flavor longer. 


Have your Custom Field Man 
prove to you that Custom Complete 
Bacon Cures can improve your ba- 
con yields, that batch after batch is 
completely uniform. Write us today 
and have your Field Man call to 
tell you about regular or special 
cures blended to your specifications. 


NP-5-57 


Zaad Products, Juc. 


701-709 N. WESTERN AVE., CHICAGO 12, ILL. 









Describe Chemical Changes 
In ‘Cold Sterilization’ 


Two technical articles recently pub- 
lished by the American Meat Insti- 
tute Foundation staff members report 
quantitative, objective studies that 
may help to define more closely the 
undesirable chemical changes that oc- 
cur when meat is sterilized by gam- 
ma irradiation. 

If the nature of these changes can 
be more fully elaborated, it may be 
possible to devise processing tech- 
niques that will prevent them and 
thus overcome one of the major “road- 
blocks” to the commercial use of 
“cold sterilization” for meat. 

One article, entitled “Sulfides Re- 
leased from Gamma-Irradiated Meat 
as Estimated by Condensation with 
N, N-Di-methy]l-p-phenylenediamine,” 
by E. P. Marbach and D. M. Doty, 
was published in the Journal of Ag- 
riculture and Food Chemistry, 4, 881- 
884 (1956). It describes a method 
for the estimation of small quantities 
of hydrogen sulfide that can be ob- 
tained from meat following irradia- 
tion. 

A second article, entitled “Chroma- 
tographic separation of a Porphyrin 
Produced from Myoglobin by Gamma- 
Irradiation by Irene D. Ginger and B. 
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S. Schweigert, was published in the 
Journal of Agriculture and Food 
Chemistry, 4, 885-886 (1956). This 
paper describes studies on the sep- 
aration and identification of the green 
pigment formed from the red meat 
pigment during gamma-irradiation. 


Hide-Tallow Man to Speak 
At NHA Summer Meeting 


Richard F. Ball of Eugene C. Kraus, 
Ball & Co., Buffalo, N. Y., a combina- 
tion hide and tallow company, will 
be among the speakers at the summer 
meeting of the National Hide Asso- 
ciation, set for Monday and Tuesday, 
July 1-2, at the Sheraton-Brock Ho- 
tel, Niagara Falls, Ont. He will ad- 
dress the morning session on July 1. 

Others speakers will include Walter 
F. Stiegele, general traffic manager of 
Roadway Express, Inc., Chicago and 
Akron, Ohio, who will discuss “Truck 
Transportation of Hides and Skins.” 
Jack Shiel of M. A. Delph Co., Inc., 
Indianapolis, is chairman of the con- 
vention. 

Dates for the NHA fall meeting in 
Chicago also have been announced 
by John K. Minnoch, executive direc- 
tor. The meeting will be held Mon- 
day through Wednesday, October 21- 
23, at the Edgewater Beach Hotel. 





American National Names 
Chairmen of Committees 


Leaders of standing and _ special 
committees of the American National 
Cattlemen’s Association have been 
named by president Don C. Collins. 

Chosen to head the research com- 
mittee is George Ellis of Bell Ranch, 
N. M. Chairman of the feeder com- 
mittee is J. C. Wetzler, Phoenix, 
Ariz. Dean Brown, Santa Maria, 
Calif., will lead the special group 
studying federal beef grading. 

New chairman of the public re 
lations committee is Walter Taylor, 
Rapid City, S$. D. James Sinton, Shan- 
don, Calif., will head the transporta- 
tion committee, and Hayes Mitchell, 
Marfa, Tex., the finance committee. 
John Marble, Carmel Valley, Calif, 
is chairman of two committees: trans 
portation and the new “fact-finding” 

roup. 

G. R. (Jack) Milburn, Grassrange 
Mont., as the American National 
first vice president, is chairman of th 
legislative committee. Leading @ 
public lands committee is Floyd li 
of San Mateo, Calif. Earl Horté 
Globe, Ariz., is to head the nation 
forests advisory committee. Lym 
Brewster, Birney, Mont., is chairma 
of the committee on brand and thet 
and Thomas F. Arnold, Valentin 
Neb., heads livestock sanitation. 
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CLOSEUP VIEW shows Richard Teeters giv- 
ing guests facts on lard filtering process. 
Part of the audience viewing rendering 
equipment is shown in photo below. 














Sori? 


REFRIGERATED TRUCKS are parked at loading zone of newly remodeled and refurbished Teeters plant. 


ELEBRATING 30 years of 

growth and expansion, the Teet- 

ers Packing Company, Colum- 
bus, Ohio, held open house recently 
at its plant for customers, suppliers 
and personnel. 

More than 2,000 guests attended 
between 1 and 5 and 7 and 9 p.m. 
and were welcomed by hostesses, in- 
cluding members of the Teeters fam- 
ilies and company staff. Other em- 
ployes led group tours through the 
plant and assisted with the buffet. 
Corsages were presented to the 
women, and souvenirs included pack- 
aged luncheon meat, refrigerator bags 
and _ balloons. 

The tours covered all plant opera- 
tions, from the stock pens through the 
meat coolers, smokehouses, curing, 
cutting, packaging rooms, and the 
lard-preparation center. A quartet 
furnished music. 

Several buffet tables were set up 


| 















Open House Tops Three Decades of Growth 


in a large area and a caterer served 
hot baked ham, cold meats and wien- 
ers, as well as a variety of breads 
and beverages. 

Every safety precaution was taken 
to handle the flow of people easily 
and without danger as they toured 
the plant. All machines and equip- 
ment carried informative tags ex- 
plaining the operations for which 
they are used. 

The modern layout of the Teeters 
plant gave guests an excellent over- 
all picture of every phase of the meat 
packing busjness as it functions in a 
well-operated plant. 

Hosts and hostesses for the open 
house included: Guy V. Teeters, 
founder; Carl V. Teeters, general 
manager; F, V. Teeters, sales man- 
ager; Edson V. Teeters, chief engi- 
neer; Paul Lawson, general foreman; 
Raymond Reeves and James Stephens, 
foremen; Gene Moss, office manager; 


BUFFET LUNCHEON provided nourishment. 
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Walter Imhoff and Guy F. Hixson, 
engineers, and Robbie F. Teeters, 
messenger. 

Others included Eileen Howells and 
Jaunita Tope, office personnel; Fred 
E. Meuser, Eddie Morbitzer, William 
Kelly and Richard Teeters, sales; and 


hostesses Martha J. Teeters, Phyliss 
E. Teeters, Mrs. Richard Teeters, 
Mrs. Carl V. Teeters, Mrs. F. Vir- 
gil Teeters and Mrs, Edison V. Teet- 
ers, as well as Wendell Kirk, Johnny 


$ a. e =< 
MEMBERS OF Teeters family greet guests at open house. Left to right are Edson ¥, 
Teeters, Mrs. Homer Barton, Carl V. and Mrs. Teeters, Homer Barton and F. V. Teeter, 





PORK 


BEEF CARCASS AND CUTS 
VEAL 


EST. 213-4 


LAMB 


FANCY MEATS 





BONELESS BEEF, VEAL and PORK 


KNEIP CORNED BEEF ROUND 


“It’s All Meat” 
(Cryovac Packed) 








"Fhe Finest Progen Meats 
IN THE Fugen Food Field 


Portion Controlled 


E. W. KNEIP INC., 911 W. FULTON © Chicago ‘f 


ELBURN PACKING CO 
Elburn, Illinois 





Top Quality « 


Fresh Flavor 


Frozen Food Division 


7541 Brown Avenue 
Forest Park, Illinois 


NEBRASKA BEEF CO 
Omaha, Nebraska 
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Phillips and Luther Hutchinson, 

The open house was enthusiastic. 
ally received by those who visited the 
Teeters plant, and many letters ang 
congratulations followed. This acclaim 
was soon translated into extra com. 
pany business—an increase of more 









than 10,000 lbs. of meat sales within 
five days following the open house, 

Teeters Packing Company has been 
a family-owned and operated bust 
ness since it was founded in 1926, 
It enjoys a high reputation through- 
out central Ohio for quality hams, 
bacon, pure pork sausage, wieners, 
luncheon meat and lard. 

The original Teeters plant was 
small and limited in facilities and 
production, but the firm’s long-range 
program of expansion and modem 
ization has resulted in the present 
large and modern plant with the 
latest-type equipment. 

The plant is a two-floor fireprool 
brick- and - reinforced - concrete _ struc 
ture covering 16,400 feet. Also on the 
company’s 5-acre site are garages for 
a fleet of delivery trucks. 

The Teeters firm produces mor 
than 3,500,000 Ibs. of pork products 
annually. Special control instruments 
maintain an accurate check on the 
hickory smoking of hams and bacol 
A new wiener stuffing and _ linking 
machine produces Teeters’ “Aristocrat 
of Wieners” at 600 Ibs. per hour, Al 
slaughtering and _ processing i 
tions are inspected by the city 
of health. 


. eee” 





















P. L. 480 Extension Voted — 


The Senate has passed a 
1314) extending for another year? 
Agricultural Trade Development) 
Assistance Act. (P. L. 480) @ 
which the U. S. disposes of st 


farm commodities abroad. 
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Newest in Pre-Packaging Equipment! 
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OSTER TOOL & DIE CORP., 5234 WEST 26TH STREET, CHICAGO 50, ILL. 
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You name it — we've got it! 





Ask your jobber about the complete 
line or write direct for catalog. 


Russell Harrington ... America’s 
Foremost Fine Cutlery Since 1818 





IN ol UD Gon Uel W Galen « 


1401-15 W. Hubbard St. « Chicago 22, It]. © MOnroe 6-0970-1 


CUTLERY COMPANY 
: Southbridge, Massachusetts 
MAY 4, 1957 
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NEW EQUIPMENT and Supplies _ 








Further information on equipment and supplies may be obtained by writing the manufacturer 


direct or writing The Provisioner, using key numbers and coupon below. 


ELECTRIC BONE TRIM- 
MER (NE 404): An extra- 
light, electric bone trim- 
mer, manufactured by 
Bettcher Industries, Inc., is 
said to double pork- and 
beef-trim yields. The trim- 
mer cuts, traps and severs 





the meat. Since the trimmer 
requires guiding only, its 
use is said to eliminate op- 
erator fatigue. 


ADJUSTABLE PACKAG- 
ING MACHINES (NE 
399): Battle Creek Packag- 
ing Machines, Inc., has de- 
veloped a new series of 
flexible packaging units 
which are said to offer 


quick adjustability at 





speeds ranging from 40 to 
100 packages per minute in 
a variety of sizes. Package 
size, both on the vertical- 


feed and _horizontal-feed 
units, ranges from 1% x 
1% x 1/16 in. to a maxi- 
mum of 27 x 15 x 2 in. The 
horizontal-feed machines 
use a belt-type intake, with 
the lower web of the wrap- 
ping material feeding up 
over the belt from the end 
and with special locating 
bars into which articles can 
be placed for proper reg- 
istration at the point where 
heat-sealing is done. 


CASING CLOSER (NE 
402): A pneumatic-pow- 
ered casing closer with foot 
control is available from 
Tipper Tie, Inc. The unit 
is said to be ideal for first 
and second ties, and to 





eliminate string second ties 
on sausage or other sim- 


ilarly-filled casings. Clos- 
ures are of aluminum, sup- 
plied in long strips of 
rounded wire. Circular 
staple sections protect the 
casings against cutting. 

ELECTRONIC BRINE 
DISPENSER (NE 401): In- 
ternational Salt Co. has de- 
veloped an_ electronically- 
controlled unit which au- 





Use this coupon in writing 


for further information on New 


Equipment, Address the National Provisioner, 15 W. Huron st., 
Chicago 10, Ill., giving key numbers only (5-4-57) 


Key Numbers 
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tomatically dispenses brine 
or other liquids in accurate 


amounts to a maximum 
line speed of 300 contain- 
ers per min. The amount 
of liquid to be dispensed 
may be varied to individ- 
ual needs. Electronic con- 
trols, pump and motor are 
enclosed in a metal hous- 
ing which is removable for 
servicing. 


TEMPERATURE INDI- 
CATOR (NE 406): A self- 
operating regulator with 4- 
in. dial thermometer, avail- 
able from the Powers Regu- 


lator Co., is said to give an 
accurate, easy-to-read tem- 
perature check. Since the 
indicator is mounted on the 
front of the regulator, the 
unit can be used in tight 
spaces. The regulator js 
said to be a self-operated 
unit, and consists of a 
thermal bulb connected by 
flexible tubing to a dia. 
phragm bellows. Any 
change in temperature will 
vary the volatile fluid and 





this pressure is transmit- 
ted to the bellows, which 
operate the valve gradual- 
ly to hold the process at 
a constant temperature. 








TAILORED REFRIGERATION UNITS (NE 396): 
Semi-hermetic truck refrigeration condensing units 
by Brunner Manufacturing Co. come in two de- 
signs, one with components arranged for left side 
installation and one for the right side of the truck 
body. These air-cooled units are available in integral 








; es 


units of 14%, 2 and 3 hp. and fractional units of % 
through 1 hp. It is claimed that a solid steel block 
mounting for the motor compressor and a large 
vibrasorber connected in the discharge line con 
tribute to stability on heavy-duty hauls. The con- 
- denser is braced with steel angle plates and shroud 
to insure trouble-free performance. A 3-hp. unit is 
available for low-temperature applications. . 
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Chain Finds Plant Acquired as 
Supply Insurance Worth Improving 


LPHA Beta Food Markets, Inc., 
A operator of around 30 large su- 

permarkets in southern Cali- 
fornia, found itself at the beginning 
of World War II in the same posi- 
tion as many other meat retailers— 
the war had disturbed the regular 
channels of supply. In an effort to 
solve its supply problem the concern 
bought the Beach Packing Co., Hunt- 
ington Beach, Cal. 

However, unlike many other re- 
tailing organizations which relin- 
quished their meat packing holdings 
after the war’s end, Alpha Beta has 
intensified its interest in meat pack- 
ing by progressively improving the 
plant it bought as an emergency meas- 
ure. Present facilities now compare 
favorably with those of other western 
slaughterers, and exceed the average 
in efficiency, cleanliness and modern- 
ness of construction. 

The chain’s success in integrating 
the meat plant into its overall oper- 
ations has also encouraged company 
officials to take similar steps in other 
directions. One division of the com- 
pany handles all realty arrangements. 
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A mercantile subsidiary is devoted 
to buying, distributing and servicing 
of non-food items. A company-owned 
wholesale bakery supplies bread and 
other baked items. The Huntington 
Beach slaughtering and meat packing 
division supplies an important part 
of all the meat and meat food prod- 
ucts sold through the chain. Special- 
ists in the organization are respon- 
sible for production and/or merchan- 
dising all items sold by the chain in 
the most efficient manner. The owner- 
ship of the meat packing plant has 
also shown the company the desir- 
ability of integrating operations as 
a means of controlling quality, re- 
ducing costs, and holding prices firm. 

Alpha Beta is primarily an operator 
of retail food stores and, in recent 
years, the organization has followed 
an aggressive program of expansion. 
At the close of 1956 about 30 outlets 
were in operation. As the chain’s busi- 
ness grew, and the outlets increased, 


_ the need for more modern facilities 


at the Huntington Beach plant became 
evident. The building of new hog 
and beef slaughtering departments 





was set up as the first step in a plan 
which contemplates the complete re- 
building of the packinghouse. 

Basic design of the building indi- 
cated that concrete block construc- 
tion was the most logical approach 
to the rebuilding problem, using 
structural steel to carry rail and equip- 
ment. The floor level of the new 
slaughtering facilities was set approx- 
imately one-half story above the 
ground level, which provides an easy 
grade for livestock being brought onto 
the floor and, at the same time, makes 
the basement easily accessible for the 
truck pickup of inedible materials. 
No inedible rendering is carried on 
at the present time, and hides are 
removed daily, even though ample 
area has been provided for hide cur- 
ing and storage. 

Movement of animals and carcasses 
through the killing floor follows an 
“L” pattern, going either way from 
the farthest corner of the room. The 
beef-knocking facilities and the hog- 
shackling pen are located immediately 
adjacent to each other, but carcasses 
from this point onward move in op- 
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posite directions. Cattle are brought 
to the knocking pen up a gradual 
ramp and, after knocking and bleed- 
ing, are carried to the pritch area 
where two beds are provided. Instead 
of using conventional pritch plates 
an innovation was provided at this 
point through the use of steel grill- 
work set in the floor. The deeper 
indentation of the grills provides a 
firm anchor for the ends of the pritch 
bars and the open construction in- 
sures self-cleaning action. 

After conventional siding, carcasses 
are picked up by the rumping hoist 
and transferred to either of two single 
rails for subsequent dressing and skin- 
ning operations. The dressed carcasses 
then move along a common rail 
parallel with the outside wall of the 
building. As carcasses progress along 
this line, washing, shrouding, inspect- 
ing and weighing are performed and 
the carcasses move on the same rail 
to the hot box immediately adjacent 
. the far corner of the killing floor. 

Up to 45 cattle can be handled 
hourly on the two beds. 

The hog-shackling pen is immed- 
iately next to the beef-knocking box 
and is separated from the beef area 
by a solid wall. Hogs are brought to 
the shackling pen by ramp and, after 
shackling and hoisting, are carried 
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SHROUD STAND 
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| : 
through the scalding, dehairing and 
gambreling area which parallels the 
outside wall. After gambreling, the 
carcasses are transfered to the regu- 
lar hog line along an outside wall. The 
carcasses move past various stations 
where shaving, eviscerating, etc., are 
done. As the carcasses approach the 
far corner of the killing room they are 
transferred onto the same rail which 
serves the beef line and are weighed 
at the same place as the beef car- 
casses. The hogs then continue along 
the rail used for transferring beef to 
the hot box. Calves are handled over 
the same basic line used for hogs 









LOOKING ACROSS the new slaughtering floor in the chain's Huntington Beach plant. 
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except that a special rail is used to 
carry the calves past the scalding 
tank and dehairer. Calf carcasses are 
transferred to the hog-dressing rail 
at substantially the same point at 
which gambreling takes place when 
hogs are being run. Subsequent wash- 
ing and dressing operations on calf 
carcasses are handled over the hog 
line. Hog capacity is 90 head per 
hour, while calves can be dressed 
at the rate of 50 per hour. 

As the floor is presently laid out, 
only one specie can be killed at a 
time, but in the event that increased 
capacity is desired it would appear 
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that reasonably simple alteration of 
the rail system at the point where 
the hog and beef lines meet before 
progressing into the hot box, would 
enable the floor to handle two species 
without undue interference. 

The killing floor was built in ac- 
cordance with specifications of the 
California Department of Agriculture. 
However, current federal inspection 
requirements were observed in de- 
signing the structure to facilitate 
transfer to federal supervision. 

Working areas on the killing floor 
are reasonably compact, providing a 
close sequence of operations, but also 
allow ample room for the work. San- 
itation conditions are excellent since 
the addition was designed for rapid 
cleanup, with a minimum of loca- 
tions requiring excessive mainte- 
nance. Plenty of natural light is avail- 
able through extensive glass areas 
near the ceiling levels. Floors of dense 
concrete, made with a special aggre- 
gate, were installed to resist wear 
and water absorption. 

Edible pork fats are transferred to 
a rendering department immediately 
adjacent to the killing floor, where 
they are handled by mechanical con- 
veyor to the Globe dry rendering 
melter. Finished lard is transferred to 
a mixing tank where antioxidant is 
added and blended in with a me- 
chanical mixer. The stabilized lard 
is piped to outside storage tanks, from 
which it is picked up by tank truck 
and transported to a commercial bak- 
ery, which is also part of the Alpha 
Beta facilities. Adjacent to the killing 
floor is the sausage department. 

The meat division of Alpha Beta 
has rigid standards governing the 
quality of product offered in the firm’s 
stores. The operation of its own pack- 
ing plant enables the chain to estab- 
lish close control over grades and to 
maintain uniformity in both fresh 
meats and manufactured items. Beef 
is house-graded and merchandised 
under Alpha Beta grade names. 

While plans are still in the forma- 
tive stage, the next site for plant 
modernization will be the sausage 
manufacturing and processing de- 
partments. A substantial portion of 
all the manufactured and processed 
products sold in Alpha Beta markets 
are sold under the firm’s brand name. 

Alpha Beta is vigorous in main- 
taining good employe relations, as 
well as in developing the best com- 
munity relations with the areas in 
which it operates, Arthur Lucey, di- 
rector of community relations, has 


worked extensively with communities’ 


in which stores are located, serving 
with youth, civic and professional or- 


ganizations throughout the area, as 
well as in organizing and supervising 
Community Chest drives. An exten- 
sive program of benefits and services 
is provided for employe participa- 
tion, as well as additional services 
for assisting in developing recrea- 
tional and educational activities for 
workers. One result of this program 
has been the establishment of a longer 
employer-employe relationship. More 
than 40 per cent of the workers at the 
Huntington Beach meat plant have 
been with the company five years or 
longer. Many meat plant employes 
have been with the company for 
more than 15 years. Company of- 
ficials feel that it is highly impor- 
tant to maintain a good worker atti- 
tude, especially since each individual 
may be expected to shift from opera- 
tion to operation as needed. 

Basic plant design was developed 
by Joe B. Goodnight of Alpha Beta 
and Jack L. Hetzler of Carpenter- 
Hetzler Co., Los Angeles, who worked 
with department heads, Tom King 
and Karl Kandler, in laying out the 
plant. George Novikoff Engineers of 
Los Angeles acted as architects and 
engineers, Henri L. Gauthey was gen- 
eral contractor and supervisor of con- 
struction. All rail and new equipment 
were furnished by Carpenter-Hetzler. 
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Order today! 
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EXTRA LENGTH LOAF MOLDS 


achieve important production economies! 


LAH STVIE 


PATENT RIGHTS RESERVED 


STAINLESS STEEL Wire Sausage Mold 





Holds product consistent in weight and size for weighing by slice count. 
More slices with fewer loadings. Fast opening and closing to speed up 
handling. Use the new FRANK STYLE extra length (4x4x24) stainless 
steel sausage mold to lower the cost of your pre-slicing operation. The 
savings in end wastes will more than pay for the cost of the molds. 


We Suggest You Contact Your Dealer 


RANK & SONS, INC. 


4 Cental, 
urer of 





123-125 BROADWAY 
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How To Make More Money 
From By-Products & Offal 
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Improve 


By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Preduce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output ean be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 





Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stoek in large pieces to 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 











See New Cutoff Linker at 
NIMPA Convention Booth 83 


New! Improved! 


“FAMCO" 


AUTOMATIC 
SAUSAGE LINKER 





Speed up your sausage production ... 


16,000 LINKS PER HOUR WITH “FAMCO"! 


The Fhgpany i ota sai ier —_ tbs. of 
sausage per hour... and ev url Easy to handle, opera 
and maintain. Many built-in suanention, * Bameo'* is now pote 
able with cutter for cutting links. Write for details. 


CAPACITY 3” to 7” LINKS 


3 to 7-inch lengths, In- 34,” length—18,000 links per hour 
crements of 4”... 4 ™ length—15,360 links per hour 
any dia. from %” to 5 ” length—12,480 links per hour 
13%” in natural casings. 6 ™ length—10,560 links per hour 


ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. BRADDOCK AVENUE, PITTSBURGH 21, PENNSYLVANIA 











GEO. S. HESS R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


HESS-LINE CO. 
EXCHANGE BLDG. INDIANAPOLIS STOCK YARDS 
INDIANAPOLIS 21, IND. 

















the cooker. 
Write “Today! 


WILLIAMS ALSO MAKES: 
@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 
@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North Ninth Street ST. LOUIS 6, MO, 


Gan 
ug AS 
WILLIAMS = 
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S CRUSHERS ~—peGe ete SHREDDERS ¢ 
OLDEST AND LARGEST MANUFACTURER GF HAMMER MILLS IN TRE WORLD 
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the best known linking and hanging device. 
Saves time and money for 
sausage makers everywhere 


Inquiries speedily answered. 











THE TWISTICK CO. 13505 INTERURBAN AVE. SEATTLE 88, WASHINGTON 
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Swift Names New Managers 
At Three Packing Plants 


Swift & Company, Chicago, has 
announced a shift of personnel, in- 
volving managerships at three meat 
packing plants. 

Frepric R. CLyMER, manager of 
of the Ogden (Utah) plant and dis- 
trict office, will become manager at 
Los Angeles. Epwarp H. CRaMSIE 
will be transferred from the post of 
manager at Los Angeles to become 
manager at Fort Worth, Tex. 

Ernest M. Justus, Fort Worth 
manager, will go to the Chicago gen- 
eral office, where he will be on the 
staff of E. D. FLETCHALL, vice presi- 
dent. W. B. Howe. will become 
manager of the Ogden plant and 
district office. He has been an as- 
sistant to vice president Fletchall at 
the general office. 

Clymer started with Swift in 1935 
as a student salesman in Philadel- 
phia. Much of his career with the 
company has been in the sale of 
beef and veal. Major positions he 
held before his Ogden post include 


‘ managership of the meat packing 


plant at Montgomery, Ala. 

Cramsie has been with Swift 35 
years, having started at National 
Stock Yards, Ill., in 1922. He be- 
came superintendent at Sperry & 
Barnes Co., New Haven, Conn., in 
1935, and was named manager there 
the following year. He was on the 
staff of the president at the Chicago 


The Meat Trail... 


general office from 1941 to 1943, 
when he was transferred to the Los 
Angeles plant as manager. In 1956, 
several company operations in South- 
ern California were combined under 
the management of Cramsie. 

Justus has been plant manager at 
Fort Worth since 1953 and _ previ- 
ously had been manager at the Port- 
land (Ore.) meat packing plant. He 
started with Swift in 1929 as a sales- 
man at South St. Joseph, Mo. His 
service includes sales and managerial 
duties at Chicago, St. Louis, and 
Newark, N. J. Howell began his 
career with Swift as a messenger at 
Fort Worth, Tex., in 1933. He was 
manager of the Dallas (Tex.) plant 
from 1950 to 1953, on the staff of the 
president in Chicago in 1954 and, 
most recently, served in the office of 
vice president Fletchall. 


PLANTS 


Stockholders of Phillips Packing 
Co., Cambridge, Md., have approved 
the acquisition of that firm by Con- 
solidated Foods Corp. of Chicago, 
effective July 1, ALBANUs PHILLIPs, 
jr., of the Cambridge firm, an- 
nounced. The Phillips concern cans 
meat and other products and also 
processes frozen foods. 


Norman Packing Plant, Covington, 
Tenn., recently completed the third 
expansion in the firm’s ten-year his- 
tory. New coolers and a kill floor 
were added in the latest project. Em- 





FIFTY-TWO YEARS of service in the packing industry are belied by youthful appearance of 
Charles E. Headley (seated), who retired recently after 31 years as plant superintendent of 
Cascade Meats, Inc., Salem, Ore. Retirement from the firm is mandatory at the age of 65. 
Headley, shown with his wife, Dorothy, during farewell testimonial given by employes, is an 
ardent fisherman. The ice box was presented to him for use on his trips to Canadian lakes. 
TV chair, in which he is sitting, also was given by appreciative employes. The oversized 
Tejected" wiener and the shriveled frank held by Headley were jokingly presented by MIB 
inspectors to remind him of some recent incidents relative to sausage yields. New superin- 
tendent at Cascade Meats is Robert King, who has been with the company since 1935. 
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ployment has risen from three men 
to 18 since the firm was founded. 


A voluntary bankruptcy petition has 
been filed in the U. S. District Court 
in Memphis, Tenn., by ALLEN GrEc- 
CRY, JR., doing business as Gregory 
Frozen Foods and Gregory Meat Co. 
in Memphis. CHaRLEs WALT was 
named receiver ‘by referee-in-bank- 
ruptcy CARL STOKEs. 


A land use permit for a new 
slaughterhouse and meat processing 
plant at 1400 Mackland ave., St. 
Louis, was approved recently by the 
St. Louis board of public service. 
The application was filed by Gen- 
eral Meat Co. and Reinhardt Pack- 
ing Co. of that city. M. J., H. A. 
and I. J. REINHARDT are principals 
in both concerns. 


C. H. Rice Co., Bangor, Me., will 
mark its 75th anniversary in June by 
launching a diamond jubilee sales 
promotion that will continue for a 
year. A section of the Bangor Daily 
News will be devoted to the com- 
pany on the anniversary date. The 
firm manufactures Rice’s meat prod- 
ucts and also produces Jones’ fish 
products. In addition to the main 
plant at Bangor, the company has 
branches in Presque Isle, Waterville 
and Augusta. Epwarp H. RIcE is 
president of the Maine concern, and 
Cuar_es H. RIcE is sales manager. 


JOBS 


A. A. Hucues has been appointed 
general sales manager of the Kansas 
City (Kans.) plant of Swift & Com- 
panv, succeeding the late A. C. FrEr- 
cuson. Hughes previously served 
Swift as sales manager at Sioux City, 
Ia., Los Angeles and Flushing, N. Y. 


Ray Dantes has been promoted 
to credit manager of Jackson Packing 
Co., Jackson, Miss. He joined the 
company ten years ago. 


W. (Britt) MAtpass has been 
named manager of the animal food 
department at the Toronto plant of 
Canada Packers, Ltd., W. W. Lassy, 
plant manager, announced. The de- 
partment includes canned and other 
forms of pet food and fox and mink 
food. 


New assignments for three super- 
visory employes of John Morrell & 
Co. at Sioux Falls, $. D., have been 
announced by L. E. WINNETT, gen- 
eral sales manager. J. W. HUNTER, 
who previously managed the south- 
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erp sales division, has been named 
manager of the southeastern sales di- 
vision. E, E. Grar will handle the 
newly-created midsouthern sales di- 
vision along with his duties as head 
of the southwestern sales division. 
R. C. Atxtns has been promoted to 
mideastern sales division manager. 


Armour and Company has trans- 
ferred ALEC E. Mutter from Kan- 
sas City to National Stock Yards, 
Ill., as assistant superintendent. 


TRAILMARKS 


Miss ELLEN FAULKNER, executive 

secretary of the Associated Meat 
Jobbers of Southern California, will 
be honored at the annual dinner 
dance of the organization on Satur- 
day, June 1, at the Beverly-Hilton, 
Beverly Hills, Calif. O. K. (Buck) 
WEAVER of Milstead Meat Co., Los 
Angeles, president of the group, 
is in charge of reservations. 
Jack WALDOCK, formerly assistant 
general manager of The Waldock 
Packing Co., Sandusky, Ohio, has en- 
tered the meat brokerage business. 
His new office is at 115 Scott ave., 
Sandusky. The office telephone num- 
ber is 4897. 

S. J. McLaucHii has retired as 
superintendent of the Prince Albert 
(Sask.), Canada, plant of Burns & 
Co., Ltd., after 48 years in the meat 
packing industry. He served with 
Burns & Co. 44 years and had been 
superintendent at the Prince Albert 
packinghouse since 1937. 

Oscar Maver & Co., Madison, Wis., 
has offered to turn over to the state 
the equipment and findings of a 
$50,000 research program in indus- 
trial waste disposal. Joun A. Eck- 
STEIN, an engineer with the com- 
pany, told the state affairs committee 
of the Wisconsin legislature that the 
research could benefit other com- 
munities. The Oscar Mayer project, 
undertaken with the Madison metro- 
politan sewerage district, included re- 
search mainly on irrigation and pond- 
ing procedures related to sewage 
treatment, Eckstein said. 


Joe C. Sparks, son of Harry L. 
Sparks of National Stock Yards, Il., 
now is working with his father’s live- 
stock order buying concern, H. L. 
Sparks & Co. The firm has 21 sta- 
tions. The younger Sparks worked for 
several months at the National Stock 
Yards, and recently moved to Jack- 
sonville, Ill., to continue his training. 


James D. SARTWELLE, chosen by 
the Houston Junior Chamber of Com- 
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VETERAN OF 25 years in the meat packing 
industry, although not yet 39 years old, 
George T. Wingert (right), a department 
head at Jackson Packing Co., Jackson, Miss., 
receives American Meat Institute silver serv- 
ice emblem from John H. Boman, president 
of the Mississippi firm. Wingert started in 
1932 at Shreveport Packing Co., Inc., Shreve- 
port, La., under the tutelage of his father, 
George H. Wingert, who has been with that 
firm since he came to the U.S. from Ger- 
many at the age of 16. The younger Wingert 
joined Jackson Packing Co. in 1950. 





merce as the city’s outstanding young 
man of the year, will be the speaker 
at a May 5 meeting that will climax 
the local observance of “Mental 
Health Week.” Sartwelle is executive 
vice president of the Port City Stock- 
vards in Houston. 


Dr. JAMEs W. Crouse retired April 
30 as assistant director of the divi- 
sion of animal industry, New Jersey 
Department of Agriculture, after 35 
years with the department. 


Joe D. Brown of Brown-Edwards 
Packing Co., Alexandria, La., has been 
named a director of the Life Insur- 
ance Company of Louisiana. 


FRANK J. MILLER, sales manager of 
the Oscar Mayer & Co. plant at Phil- 
adelphia since 1953, left the company 
April 30 after ten’ years of service. 


DEATHS 


Jacos J. Ecrr, 57, secretary-treas- 
urer of United Dressed Meats, Inc., 
Spokane, Wash., died recently of a 
heart attack. The widow and two 
daughters survive. 


Jack C. Etson, 39, personnel and 
labor relations manager at the Armour 
and Company plant in Kansas City, 
Kans., was stricken with a fatal heart 
attack. He had been employed by 
Armour for 20 years. : : 


Joun L. Rot, 73, who was as- 
sociated with the old John C. Roth 
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Packing Co. in Cincinnati until the 
family business was sold, died ye. 
cently. He was a grandson of the 
founder of the concern. Surviving are 
the widow, BEATRICE, a son and a 
daughter. 





JosepH X. Guspins, 60, forme 
midwest sales manager for Paterson 
Parchment Paper Co., Bristol, P, 
died April 27. Gubbins, who retired 
in 1955, resided in Oak Park, Jj} 
Surviving are the widow, Mag, 4 
daughter and a son. 


C. W. Wuittaker, 69, a former 
executive of Interstate Packing Co, 
Winona, Minn., now a Swift & Cong 
pany plant, has passed away, 


Nebraska High Court Ruling | |, 
Won't Halt York Project 


Operation of the newly-completed 
York Packing Co. plant at York, Neb, 
will not be affected by the Nebraski 
Supreme Court’s decision that the 
law under which it was to be financed 
is unconstitutional, according to Drax 
Sack of the York Industrial Corp. 
“We'll just have to take a new ap- 
proach to the financing plan,” Sack 
explained. 

York Cold Storage Co. built the 
new $350,000 packinghouse. Under’ 
the original agreement, the building J — 
was to be deeded to the city, which 
was to finance the project by selling 
revenue bonds, The plan called for - 
York Packing Co. to lease the build. 
ing from the city for a rental that 
would eventually pay off the bond 

York was the first city in th 
state to attempt to utilize a 1953 
allowing cities to finance ind trial 
buildings for use by private ent 
prise. The Nebraska Supreme G 
said the law violates the state co 
tutional provision that “the cred 
the state shall never be given 
loaned in aid of any individual, @ 
sociation or corporation.” 4 

In the test case brought ag 
the city of York by the attorney § 
eral of the state, the city contet 
that the constitutional provision) 
plies only to the state and not f 
political subdivisions. Since revi 
bonds were involved, there 
charge against York’s general c 
or taxing powers, the city also 

The court replied that subdivis 
are affected because they “exist 
the will of the state,” and that # 
though no general liability was 
volved, revenue bonds “do cast but 
dens upon the city with reference 
their issuance and payment, and iit 
pose matters which are private 
than public in character.” 
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MEAT 
FORKS 


Better and more eco- 
nomical! They are easy 
to clean and sterilize... 
never need re-finishing 
... light in weight, only 
5 pounds. Hundreds of 
plants from coast to 
coast have switched to 
these sanitary, non-rust- 
ing forks ... and praise 


them highly” 
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NIMPA Convention 
[Continued from page 45] 

man of- the NIMPA industrial rela- 
tions committee, will preside. First 
event will be a committee report. Spe- 
cial topics then will be presented by 
four members of the committee and 
one guest speaker, G. Allen Dash, 
jr., formerly permanent arbitrator for 
General Motors and U. S. Rubber 
Co. Dash now is in private practice 
in Philadelphia and, in this capacity, 
hears many meat packing cases which 
require arbitration. 

The special topics and speakers 
are: “Plant Safety,” Elmer Koncel, 
The Klarer Co., Louisville, 9:30 
a.m.; “Cost of Living Allowances,” 
James A. Burdette, Arbogast & Bas- 
tian, Inc., Allentown, Pa., 10 a.m.; 
“Fringe Benefits,” John Faust, Heil 
Packing Co., St. Louis, 10:30 a.m.; 
“How to Win Arbitrations,” G. Allen 
Dash, jr., 11 a.m., and “Human Re- 
lations,” D. J. Twedell, 11:30 a.m. 
The program will conclude with a 
question and answer period at 12, 
noon, and NIMPA’s sixteenth annual 
convention wiil adjourn. 


MIB Memos on ‘Corn Syrup’ 
And Skin-on Pork Jowls 


The term “corn syrup” may be 
used as an ingredient identification 
on labeling material for meat food 
products to reflect the use of either 
corn syrup or corn syrup solids, the 
Meat Inspection Branch announced 
in Memorandum No. 243. 

Another new MIB ruling, contained 
in Memorandum No. 244, permits 
the use of skin-on pork jowls that 
are free of hair roots to the extent of 
50 per cent of the meat formula in 
the preparation of vienna, frankfurter, 
and bologna sausage. 

“The skin-on jowls shall be ground 
to the fineness necessary to prevent 
a change in the character of the fin- 
ished sausage,” the memo says. “When 
used, they shall be reflected in the 
statement of ingredients as ‘skin-on 
pork jowls,’ and the sausage product 
shall not be identified as ‘all meat.” 


Maine Bill Would Require 
Vet at All Slaughtering 


A bill to require that a veterinarian 
be present at all slaughtering of meat 
animals was strongly opposed at a 
hearing conducted by the Maine legis- 
lature’s agriculture committee. 

Advocates said the aim of the bill 
was to protect the public by assuring 
“wholesomeness.” Opponents claimed 
the measure would drive 150 small 
slaughterers out of business. 





IT’S 
GREATER 








THAN YOU THINK! 


e B.F.M.’s famous ARO- 
MATIC MACHINE offers you 
unlimited possibilities for In- 
creased Sales and Greater Prof- 


its this year. 


e Aro-Matic-Packaged Meats 
and Merchandising Plans 
smooth out the peaks and val- 
leys of seasonal consumer de- 


mand. 


e We'll gladly prove it to 
you in your own plant. 


Why wait — 
TAKE ACTION NOW! 


BASIC FOOD MATERIALS, INC. 


853 STATE ST. 
VERMILION, OHIO 


* 


GOOD SEASONING IS BASIC 
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Enrollment in Home Study 
Courses Sets Record High 


Men who study to get ahead in 
the livestock and meat packing in- 
dustry set a new record in numbers 
last year, reports the Institute of Meat 
Packing at the University of Chicago 
School of Business. 

A total of 711 enrolled in the In- 
stitute’s home study courses during 
1956, sending the aggregate enroll- 
ment for the more than 30 years of the 
division’s activity above 13,000. 

Students may take courses in the 
marketing of livestock and meat, beef 


and pork operations, meat packing 
plant superintendency, meat packing 
science, sausage, by-products, and ac- 
counting for a meat packing business. 

The Institute of Meat Packing was 
set up in 1922 as a cooperative ed- 
ucational program between the uni- 
versity and the American Meat In- 
stitute, Chicago. Each course is under 
the direction of a specialist in that 
particular field. 

The course on pork operations has 
been the most popular to date, with 
nearly 4,000 enrollments. More than 
2,700 have enrolled for beef opera- 
tions and approximately 1,800 for 
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the course in sausage making. Enroll- 
ments have come from every part of 
the United States, as well as four 
foreign countries. There has been a 
iarge upsurge in the number of stu- 
dents from Canada. 

The fee for each course is $7.50 
for persons living in the United States 
and 50c additional for those outside 
the country. The cost includes the 
textbook and lesson material, as well 
as the postage on corrected lessons, 
Each course contains ten lessons, with 
each lesson tailored to about one 
week's study. 

On completing the course satisfac- 
torily, students receive a certificate, 
In addition, many companies ask to 
be notified when one of their em- 
ployes completes a course. Some firms 
take this into consideration when pro- 
motions are under consideration. 

Inquiries may be made to the In- 
stitute of Meat Packing, School of 
Business, University of Chicago, Chi- 
cago, 37, Ill. 


Michigan Oleo Bill Killed 
Michigan’s Senate defeated a bill 
that would have eased the state’s 
special rules for printing “oleomarg- 
arine” on individual cartons and al- 
lowed the use of “margarine.” 
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Meat Output Off; Total 14% Below 1956 


Farmers, rushing through their spring field work last week, postponed 
shipping livestock to market, and this resulted in reduced receipts at 
most of the larger terminal markets and slaughter centers. Slaughter 
of most livestock was down from the week before, and production for 
the period declined 4 per cent to 357,000,000 Ibs. from 374,000,000 
lbs. for the previous week. Volume was also 14 per cent smaller than 
the 414,000,000 Ibs. produced in the same week last year. Cattle slaughter 
declined 4 per cent for the week and numbered 13 per cent below 
last year, while slaughter of hogs was down 5 per cent for the week 
and 17 per cent for the year. Estimated slaughter and meat production 
by classes appear before as follows: 





BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
1 Te: |, | Sa cae 181.1 1,110 148.9 
Apr. 20, 1967 ~. 340 188.7 1'170 157.2 
Apr. 28, 1956 5 7: 211.6 1'333 173.0 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Apr. 27, 1957 leben 16.2 215 10.1 357 
Apr. 20, 1957 . <bean 16.2 245 115 374 
Apr. 28, 1956 .. EI) 17.1 264 12.5 414 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended 


CATTLE S 
Live Dressed Live Dressed 
Apr. 27, 1957 - 990 552 241 135 
Apr. 20, 1957 ... ume 99S 555 240 134 
Apr. 28, 1956... . 995 561 235 130 
SHEEP AND LARD PROD. 
CALVES LAMBS Per Mil. 
Week Ended Live Dressed Live Dressed cwt. Ibs. 
Apr. 27, 1957 ... anos! SRE 120 7 47 poe 37.7* 
Apr. 20, 1957 .. 215 120 98 47 shale 39.7* 
Apr. 28, 1956 .... (canal 122 97 47 14.9 46.7* 


*Estimated by the Provisioner 








CALIFORNIA STATE 








INSPECTED SLAUGHTER 


State inspected slaughter of live- 
stock in California, March, 1957-56 
compared, as reported to the Nation- 
al Provisioner: 





——March 
1957 1956 
Oe ee er reer 38,837 38,178 
I 6 5 kicc'v conticcs duende 27,911 26,815 
ce Ee rere 38,558 37,447 
PEN re ges Saar eee ca hes 19,238 21,443 


Meat and lard production for 
March, °1957-56 were: 
Sausage 








Agee 5,178,288 4,573,831 
Pork and beef 8,444,516 7,616,936 
Lard, substitutes 608,796 969,290 

Se 14,231,600 18,160,057 


As of March 31, 1957. California had 113 
meat inspectors, Plants under state inspection 
totaled 345, and plants under state approved 
municipal inspection totaled 94. 


Meat Index at 7-Month High 


Wholesale price indexes recorded 
for the week ended April 25 indicated 
tecord high price levels on some 
consumer commodities. The index on 
meats rose to a new seven-month 
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high of 88.0 from 86.6 for the prev- 
ious week. The average primary mar- 
ket price index at 117.3 for the pe- 
riod was at a new record high. Com- 
parative indexes for the correspond- 
ing week last year were 77.5 and 
113.7 per cent for the two categories, 
respectively. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in March, 1957-56 com- 
pared, as reported by the Canadian 
Department of Agriculture: 


Mar. Mar. 

1957 1956 

Head Head 
GI OT ca cetiacceecs coun 166,050 159,918 
|, RPGR CW aan aaiee TR 73,568 87,933 
PG a ecctuacuceuescases 507,565 590,117 
TUE vc uintia'se cocerdoce< 32,949 32,385 


Average dressed weights of live- 
stock slaughtered in March 1957-56 


were as follows: 


Mar. Mar. 

1957 1956 
CRORE sr dtc knees tees 514.2 Ibs 510.1 Ibs. 
SD.” gelen sc s-Gomara anes 114.7 Ibs 104.5 Ibs. 
MEL: 5 «5b 48s Sana ks 162.8 lbs 159.1 Ibs. 
BR. oid chee ak 46.3 lbs 45.6 Ibs. 


MEAT EXPORTS, IMPORTS 


United States exports of fresh or 
frozen beef and veal in February, at 
10,468,904 Ibs., were about 30 per 
cent larger than the 7,968,210 Ibs. 
shipped a year earlier. 

Export business in lard declined 
to 36,379,522 lbs. from 48,326,770 
Ibs. for the month in 1956. Exports 
of edible tallow at 806,977 Ibs. were 
down from 3,057,728 Ibs. shipped in 
February 1956. Movement abroad of 
97,877,328 Ibs. of inedible tallow in 
February showed a considerable drop 
from 113,710,111 Ibs. last year. 

On the import side, inshipments of 
canned beef in February at 6,594,887 
Ibs. were above the 5,026,667 Ibs. 
imported in February 1956. Imports 
of canned and cooked hams and 
shoulders totaled 6,498,915 Ibs. for 
a small drop from 6,902,846 Ibs. in 
February 1956. The USDA report 
on exports and imports of meat prod- 
ucts is as follows: 


Feb. Feb. 
Commodity 1957 1956 
EXPORTS (Domestic) Pounds Pounds 


Beef and veal— 
Fresh or frozen 


(except canned) ..... 10,468,904 7,968,210 
Pickled or cured 
(except canned) ...... 835,648 772,100 


Pork— 
Fresh or frozen 
(except canned) ...... 372,164 
Hams and shoulders, 1,617,735 
cured or cooked ...... 1,312,939 
ER a eee 159,315 
Other pork, pickled, 
salted or otherwise 


Po” Se eee 4,439,514 5,452,797 
Sausage, bologna 

& frankfurters 

(except canned) ...... 236,912 1 
Other meats, except 

CRM Riviscddweces cde 6,492,877 8,122,810 
Canned meats— 

Beef and veal ......... 374,466 612,980 
Sausage, bologna 

and frankfurters ..... 1,387,774 420,198 
Hams and shoulders ... 1a eat 538.593 
Other pork, canned ... 656,093 icra 
Other meats and meat 

products, canned 690,067 1 
Lamb and mutton 

(except canned) ....... 132,034 1 
Lard, (includes rendered 

pork fat) 2. ccccuccienss 36,379,522 48,326,770 
Tallow, edible ......-.. 806,977 3,057,728 
Tallow, inedible ....... 97,877,328 113,710,111 
Inedible animal oils, onwe 

TUNG. =. ¢ ohiwen aciaetaaes's 2,212, 9 
Inedible animal greases 9,193,270 
and fats, n.e.c. ....... 4,982,931 
IMPORTS— 

Beef, fresh or frozen .. 2,322,699 1,947,075 
Vegas sreem or (remem... tc ssee 1,458 
Beef and veal, 

pickled or cured ...... 1,021,282 193,494 
Canned beef (includes 

corned beef) .....-... 6,594,887 5,026,667 
Pork, fresh or chilled 

ee Serre Pres 1,772,397 3,246,974 
Hams, shoulders, bacon 

and other pork? ...... 190,372 381,585 
Canned cooked hams 

and shoulders ........- 6,498,915 6,902,846 
Other pork, prepared 

or preserved? ......... 930,827 1,009,886 
Meats, fresh, chilled, 

TrQOM: BIRR occ deccs 275,656 36,700 
Meats, canned, prep. or 

POOR. Ge 5c dekadiss 648,024 454,944 
Lamb, mutton and 

a er errr 75,620 546,594 


Tallow, inedible ....... 
Animal greases and 
PAGE: MUR: ci cee ncncsc 60,000 70,484 


479,740 294,860 


INot reported separately. 


2Not cooked, boned or canned or made into 
sausage. *Includes pork sausage. 
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PROCESSED MEATS . . . SUPPLIES 








AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 230,- 
400,000 Ibs. on April 27. This amount 
was 29 per cent below the 322,600,- 
000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 77,900,000 Ibs., or 26 per 
cent below the 104,600,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 














































Apr. 27 stocks as 
percentages of 
inventories on 


1956. 


taled 119,122,000 Ibs., according to 
the Bureau of Census. This was an 
increase from 112,042,000 
month before, but about a 96 per 
cent decline from 232,719,000 Ibs. 
in storage on the same date last year. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
April 30 totaled 47,171,116 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
41,602,280 Ibs., in storage on March 
31 and 79,042,624 Ibs. on April 30, 









Ibs. a 










Australia Revises Standards 
On Beef For Export To U. K. 


Australia has recently revised its 
export regulations for beef in an ef- 
fort to maintain Australian beef’s rep- 


utation on the United Kingdom mar- 


ket. Under the new regulations, all 
frozen hindquarters weighing over 
210 Ibs. will be boned before ex- 
port. In addition, any quarters, re- 
gardless of weight, will be boned if 
they are deemed by a commonwealth 
meat inspector to be over-finished. 
Faced with competition from fresh 


home-killed beef and chilled Argen- 





goats, 6,041. 


Apr. 13 Apr. 28 
ERO 1957 1956 Lard stocks by classes appear be- tine and New Zealand beef, Austral- 
Cured, 8.P.-D.C. ......... 86 68 low in Ibs. as follows: ian frozen beef has been selling slowly 
Frozen for cure, S.P.-D.C.. 115 112 i. ‘ ee : a . ‘ 
Total hams ........-..-.. 104 92 —* eg ~— and at unsatisfactory prices on the 
957 957 956 ss 2 
PICNICS: PS. Lard (a) .36,17 32,675,719 58,363,965 U. K. market. An Australian dele- 
Cured, 8.P.-D.C. ........ 100 70 PS. Lard (b), 963,931 1,004,136... gation which studied marketing in the 
Frozen for cure, S.P.-D.C.. 105 1G Dry Rendered S 
Total picnics ........ ra 304 9 Lard (a) .... 7,028,781 5,420,995 17,070,659 U. K. last year recommended to the 
BELLIES: “aa. eee ceo Australian Meat Board that export 
ee er f adhe Sean 3g eee . . 
preset for curs, Die 105 70 Other Lard... 2,573,000 1,999,650 3,608,000 beef be of lighter weight and_ less 
car seat |: tee bn TOTAL LARD.47,171,116 41,60: 79,042,624 finish t f losely will 
Frozen for cure, S.P.-D.C.. 100 nT ee nis h "” con a more C osely wi 
A aie ATS SPE (a) Made since Oct. 1, 1956. British demand. 
OTHER CURED MEATS: (b) Made previous to October 1, 1956. pea 
Cured and in cure ....... 83 83 
Peemen for Care 66. i: 0. 0 96 69 
EE GRP. cine va da ans 90 75 U S 1957 Lard Ex orts Down MARCH KILL BY REGIONS 
FAT BACKS: seis P United States federally inspected 
i ee 76 90 January-March lard exports were slaughter by regions in March 1957, 
FRESH FROZEN: estimated at 75,000,000 Ibs. this with totals compared, in 000’s: 
Loins, spareribs, ck 8, ‘ E = "2 
goose, evatnggine Remap: nyo et year compared with 176,000,000 Ibs. Sheep & 
wee: sti A Resa pai } . Region: Cattle Calves Hogs Lambs 
ror. ALL PORK MEATS.. 101 71 last year for the period. Exports are No ASE Statee so cc 122 131 554 171 
A ad Satta Vanes sens 103 7 ‘ . a ee S. “Att. States”... 47 CT a oh 
ttm: sa<~tarT. . te Hes running less this year as the result N.C. States ‘Bastern.. 322 224 1,368 ids 
of higher prices and increased domes- 6 a cor | 
tic use of lard i sho i Ini S. Central States 166 82 432 76 
U. Ss. Lard Storage Stocks sie f le d in sh rtening. Unit Mountain States ..... 90 6 90 = =112 
export values in February were 16c Peete AAT... +~---. 2 2S 2 un 
~ , . i Totals Sik ghia 56's oe 632 5,38! a 
Stocks of lard and rendered pork a lb. this year and 12c last year, up Totals, Feb. 1957 ...1,488 550 4,985 1,091 
: ; ‘ Ean } ’ Totals, Mar. 1956 ...11566 647 6,327. 1,21 
fat at packing plants, factories and one-third. Lard supplies have not ee a ee ee 2 
warehouses, refrigerated and non- _ been sufficient to satisfy fully both apection ‘(awmber ef Mead). March t0er nea 
refrigerated, on March 31, 1957 to- foreign and domestic needs. 11.063; goats, 5,004; March 1900—hieeet ae 
































DOMESTIC SAUSAGE 










(1.¢.1. prices, Ib.) (l.e.1. prices) 
Dork aasssne. bulk Cervelat, ch, hog bungs. 
in 1-lb. <a @38% recat Pathan: tacks 
* Pork saus., sheep casing, v2 freot gale aaa ais 
oo ss eee 
1-lb. pkge. ...........8 5 @60 B. C. Salami 
Frankfurters, sheep Pepperoni .............. 
casings, 1-lb. pkge. ..56 @Bd8%% Genoa style salami. ch... 
Frankfurters, skinless eater eee sk 
’ ’ ~ Cooked salami ......... 
1-Ib, pkge. ......0-. 42 @h Sicilian 
Bologna (ring) ........ 42 @46 Goteborg ............... 
Bologna, artificial cas..35 @40 Mortadella............. 
Smoked liver, hog bungs.444%4@50 ee ee RESP 
Smoked liver, art. cas..36 @44 
Polish sausage, smoked..50 @55 
New Eng. lunch, spec..61 @67 SPICES 
SRT, 6. Xa Win 0.060 9.8% 45 @50% (Basis, Chicago, original 
Blood and tongue ...... 42 @44% bags, bales) 
POMROr BORE. oc nccccewsee 47 @57% Whole 
Pickle & Pimiento loaf..42  @451 : ‘ ean 
Allspice, prime ..... 90 
Ars 98 
Chili, pepper ....... 
SEEDS AND HERBS Chili, powder ...... ze 
(L.¢.1. prices) Cloves, Zanzibar .... 68 
Ground Ginger, Jam., unbl.. 97 
Whole for sausage oe Banda. .3.50 
es MICS .cceee . 
Caraway seed ... 23 28 East Indies ...... 
re — cee 88 41 a flour, fancy. 
Mustard seed, Oy 8 Cobes wee yy 
ERE West India Nutmeg. 
yellow Amer... 17 Paprika, Amer, No, 1 
OreMAMO .ccrcene 3 Paprika, Spanish 
Coriander, Paprika, cayenne 
Morocco, No. 1. 21 25 Pepper: 
Marjoram, French 70 res) See SS ee =f 
Sage, Dalmatian, MET a & clio 65 Steals 45 
BPE sssveses 5 8 66 BONN Wow banc vases 38 
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DRY SAUSAGE 


94@ OS 
49@ 52 
T@ 
76@ 79 
838@ 85 
74@ 76 
99@1.02 


45@ A7 
85@ 8&7 
75@ 78 
51@ 54 


barrels, 


Ground 





SAUSAGE CASINGS 





(Le.1. prices quoted to manu- 
facturers of sausage) 
Beef rounds— 
Clear, 28 mm.,.....1.05@1.35 
Clear, 35/38 mm...... 1.00@1.10 
Clear, 38/40 mm...... 1.00@1.45 
Clear, 35/40 mm...... 90 
Clear, 40/44 mm...... 1.30@1.60 
Clear, 44 mm./up ..2.05@2.50 
Not clear, 40 mm./down 70 
Not clear, 40mm./up.. 80 
3eef weasands— 
No, 2, 38) 2m. /Upn. <2 12@ 16 
No. 122 VE FOD. 5s 4 9@ 14 
Beef middles— 
Ex. wide, 2% in./up...3.40@3.50 


Spec. wide, 24%@2% in.2.65@2.70 


Spec. med., 17%.@2 in. 1.60 

Narrow, 1% in./dn.... 1.00 
Beef bung caps— 

oe ee CS ee 34@ 35 

Clear, 4%@5 inch 380@ 32 

Clear, 4@4% inch - 18@ 19 

Clear, 34%@4 inch ... 15@ 16 

Not clear, 44% inch/up. 17@ 18 
Beef bladders, salted— 

7% inch/up, inflated.. 18 

6%@7% inch, inflated. 13 

5%@6% inch, inflated. 12@ 13 
Pork casings— 

} oe es ae 4.55@4.75 


29@382 mm. ....5.... 4.45@4.65 
Seeees MMS Sac es 2.80@ ) 
35@38 mm, 2 35@ 
Deepen: Gy. eeiases as 
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Hog Bungs— 


Sow, 34° in. cObecccn. 55@ 60 
Export, 34 inch cut ... 47@ 50 
Large prime, 34 in. 34@ 37 
Med. prime, 34 in. 24@ 27 
Smiait” grime: |... os eas 16@ 22 
Middles, 1 per set, 

WE OEE. ac hacauce citer 55@ 60 





casings (per hank): 
3 mm, ...........5.00@6.0 





MEMS acieasw gee 6.05@6.30 

TMB. ic cevescwen 4.80@5.10 

Te WM. ccadsseaten 4.10@4.40 
18/20 mm, ...........2.95@3.25 
MOSTS 2 WOM 6 i Sieid even tee 1.75@2.30 


CURING MATERIALS 


Nitrite of soda, in 400-lb. Cwt. 
bbls., del. or f.o.b. Chgo..$11.35 
rfd. gran, nitrate of 
soda 
Pure rfd. powdered nitrate 
of soda 
Salt, paper sacked, 
Chgo., gran. carlots, ton.. 30.00 
Rock salt, ton in 100-Ib. 
bags, f.o.b. whse, Chgo.. 
Sugar— 
Raw, 96 basis, f.o.b. N.Y... 
Refined standard cane 
gran. basis (Chgo.) 
Packers curing sugar, 
lb. bags, f.o.b. Reserve, 
La. less 2% 
Dextrose (less 10c): 
Cerelose, regular 
Ex-Warehouse, Chicago 



































































cae 
i E 
ra 
«++ Chica 90 a d 
cH nd outsid 
: WHOLE April 30, 1957 e 
. py i ae as NEW 
ef- pale SS BEEF BEEF PRODUCTS on N YORK 
>p- re 700/803 (Carlots, Ib.) BI ay ag ecarlots, lb.) OLESALE FRESH mars oatae se 
; noice, 500/606 ? Hearts. ‘es o. 1, 100’s ’ . B 
ar- Choice. 600/7 ) earts, ‘regul , aoe 714 EEF C F 
¢ ll Choice, pon en ee at iy _ aes an : UTS ANCY MEATS 
. poe "500/600 ry nig selected, 3 30% 20 pened (Le... pri Western (1.¢.1, prices Ib.) 
: op +» neta 41ps, Si /90's oF ri oN abe ces “ . . 
17 Bull 600/700 2.2.2... Lips, rarer gg A a et eee 6/700. Re Veal bre 
Gimniteeial senwe Tripe, acai ed, 100's 12%4 Ct ime, care., ree Ge ae 44.00 12 oz eads, 6/12 oz Lb. 
ex- a Ce ana Tripe, ¢ ed, 100’s 104% ‘hoice, care., 6 800. 41.50@ 43.5 Beef lis te gis sabe eees S4 
Canner—cutt M , cooked, 100’s 61 Choice. ecarc.. 3/700. 39.06 50 dat Hence eslceiadk 1 
re- er cow 27% Melts, 100’s 8 + x . care., 7/800 39.00@ 40.00 Reet kidnes selected . ++ 1.04 
PRIMAL e 26% Lungs. 1008 i Good, ‘care, 6/700... 38.00@39.50 - Oxtails REE eee 36 
l if . BEEF CU Udders, 100’s J Ye rood, carc., 7/8€ -» 35,50@37.00 5M Tei; tromen .<.. ss. 18 
1 h Prime: TS : 30's — pr. ie. . 35.00@36.50 1) 16 
ult Hi ies 5% inds., pr.. 7 700... 52.00@56. ( 
| Beasaten.. OO FANCY MEATS Hinds., eh, 1/809... 52.00@55 ‘00 LAMB 
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7, Fresh J/L  0-C an Fane oe OFF Short ot ane. ay ae ¢ Choice, wei Ae see eurianeres 
55@57 . tade F Le. ‘lanks es Sa. © yood, 50/ §  weeeee 37.00@40. 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, May 1, 1957) 


SKINNED HAMS 








Fresh or F.F.A. Frozen 
| ee ROE «noe ands + 
4346 ys ee 
16 41144@ ret 
FRAPS 4l14on 
ae 41 
_ eae 40 
DR nesncetes 36 
BB pd kes wins 35% 
SS ree 3414 
S8b .... 25/uap, 2's in. .... 38n 
PICNICS 
Fresh or F.F.A. Frozen 
244%@25 ... 4/6 241%, @25 
AR 3/8 23 
BREE 10/12 ......... 22%n 
ashes ST! ree 
8/ap, 2's in. ..... 22n 
FAT BACKS 
Fresh or Frozen Cured 
OE CE C/B nvcccsces 10 
A eee J) Pee 10 
_ a eee og SE Saree: ine 
oT eee eT RE 
ee ae: 14/16 ... isii@its 
cae Wiepos dws SOLER ice sieeosce 13% 
DS, ceux canes BOSOO ccncscves % 
rere 20/25 13%@ if 


BELLIES 

Fresh or F.F.A. Frozen 
SR EE | rrr 35 
ae | SAE ope 34% 
ase 10/12 . 34 by 
eae SEIS Sei case te 34 
eae i, ee ae 301% 
ere S IG/IB i cccivcicd ae 
ae tee pf ip Aer rare 26 
Gr. Amn. D.S. Clear 
Se BB/2D) 0.0. cicecse 22%n 
ear See 221%, 
Lo are ere 25/30 ......... 22 
Me «Wssterens oc koe ERE Ee 19% 
iD. ‘wasemeaat EE i fesia olote's 18 
rer ory eee eee 18 


FRESH PORK CUTS 
Car Lot 


401% @41 
Pree 


Job Lot 
=: Loins, 
+t 41. 


12/dn. 
12/16 
16/20 


L oins, 





29 21 
32@321% Butts, 8/up 
40@42.. Ribs, 3/dn. 





_. Ms APE paves one 
_ Pe ee. 2 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
15% ..Square Jowls ........ unq, 


13 .. Jowl Butts, Loose .. 13n 
13%n .. Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add %%c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, APR, 26, 1957 


Open High Low Close 
May 13.67 13.82 13.67 13.75b 
July 14.07-0514.17 13.97 14.10 
Sept. 13.90-85 13.95 13.75 13.90 


Oct. 13.50 13.50 13.42 13.50a 
Sales: 5,560,000 Ibs. 
Open interest at close Thurs., 
Apr. 25: May 448, July 620, Sept. 
310, and Oct, 59 lots. 


MONDAY, APR. 29, 1957 


May 13.70 13.70 13.32 
July 14.00 14.02 13.70 
Sept. 13.80 13.80 13.52 
Oct. 18.35 18.85 12.12 





Sales: 16,040,000 Ibs. 

Open interest at close Fri., Apr. 
26: May 436, July 626, Sept. 319, 
and Oct. 58 lots. 


TUESDAY, APR, 30, 1957 


May 13.30 13.42 13.07 18.15a 
July 13.65-6213.75 13.52 13.57 





-55 
Sept. 13.45 13.57 13.42 13.45b 
Oct. 13.15 18.27 13.07 13.15a 


Sales: 18,360,000 Ibs. 

Open interest at close Mon., 
Apr. 29: May 406, July 711, Sept. 
330, and Oct. 65 lots. 


WEDNESDAY, MAY 1, 1957 


May 13.10-0513.27 13.05 13.20 
July 13.55-5713.70 13.55 13.60b 
Sept. 13.45-5013.65 18.45 13.65 
-62% 
Oct. a0 oe 13.25b 


Sales: "14,000,000 Ibs. 

Open interest at close Tues., 
Apr. 30: May 365, July 842, Sept. 
330 and Oct, 71 lots. 


THURSDAY, MAY 2, 1957 


May 13.20 13.52 18.12 13.50 

-12 -47 

July 18.60 18.87 13.60 18.82a 

Sept. 13.55 13.92 13.55 13.92 

Oct. 18.25 18.50 13.25 13.42 

Nov. 12.75 12.90 12.75 12.90b 
Sales: 11,000,000 Ibs. 


Open interest at close Wed., May 
1: May 306, July 905, Sept. 335, 
and Oct. 


70 lots. 


84 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
April 30, 1957 





Hams, skinned, 10/12... 46 
Hams, skinned, 12/14...4444@45 
Hams, skinned, 14/16...4344@44 
Picnics, 4/6 lbs., loose.. 2614 
Picnics, 6/8 lbs. ...... 24 
Pork loins, boneless .... 62 
Shoulders, 16/dn., loose. 28% 
(Job lots) 
Pork livers ....cccccecs 
Tenderloins, fresh, 10’s.72 @is 
Neck bones, bbls. . 10 @10% 
MAES, DOR, cos ccicccs 15 
Feet, s.c. bbls. 7@8 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trim., 40% 


Bean, Darwels: ...ci sss 16 @16% 
Pork trim., 50 

BORN, DWAETOID 0... cccccs 18%4@19 
Pork trim., 80% 

lean, barrels ........ 81 
Pork trimmings, 

95% lean, barrels .... 44 
Pork head meat ...... 24 
Pork cheek meat, 

ee eee 281%, 

PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 

NS coduintn tb a.choa'eee'¥ $16.00 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 15.50 
Kettle rendered, 50-lb. tins, 

ee eee 16.50 
Leaf, kettle rendered, tierces, 

TR. SD hock occas bene 7.00 
SU MOE vcecnpansinvcss<s 18.75 


Neutral tierces, f.o.b. Chicago 17.50 
Standard shortening, 

ey OS MS 8 ES eee 21.75 
Hydro shortening, N. & S... 22.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 

Dry Rend. 50-1b. 

Rend. Cash Loose tins 
Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Apr. 26 .13.75n 12.50a 14,75n 
Apr, 27 .13.75n 12.50n 14.75n 
Apr. 29 .13.32%n 12.37%a 14.75n 
-. 30 .13.15n 12.25 14.50n 
May 1 .13.20n 12.25a 14.50n 
May 2 .13.50n 12.25a 14.25n 





HOG VALUES SOME 


BETTER THIS WEEK 


(Chicago costs, credits and realizations for first two days of week) 

Hog cut-out values improved this week due mostly 
to lower live costs. Lightweights, which last week were 
just on the brink of joining the others in the minus column, 


this week showed stronger positive values. 


The minus 


margins on the heavier classes were greatly reduced. 


—180-220 lbs.— —a — = — —240-270 lbs.— 
Value Value 
per percwt. per ye cwt. per percwt 
ewt. fin. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 

LOR OREN eg onc'cc os swe $12.15 $17.49 $11.53 $16.20 $11.19 $15.76 
Fat cuts, dard ......<. 6.04 8.69 6.03 8.57 * 5.31 7.38 
Ribs, trimms., ete. .... 1.88 2.69 1.71 2.39 1.55 2.16 
Onat Of MOBB- iicéies nc0 ks $17.84 $18.04 $17.62 
Condemnation loss .... .09 -09 ‘ 
Handling, overhead ... 1.77 1.60 1.43 
TOTAL, COST oo 0. kaas $19.70 $28.34 $19.73 27.79 $19.14 $26.77 
TOTAL VALUE ....... 20.07 28.87 19.27 27.16 18.05 25.30 


Cutting margin ... 
Margin last week ...+ .01 + 


-+$ .37 +$ .53 
02 — 75 — 1,.04°.— 268) Soe 


—$ .46 —$ .63 —$1.09 —$1.47 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Apr. 30 
FRESH PORK (Carcass) : 
80-120 Ibs., 


(Packer style) 
U.S. No, 1-3. None quoted 





San Francisco 
Apr. 30 

(Shipper style) 

None quoted 


No. Portland 
Apr. 30 

(Shipper style) 

None quoted 


120-170 Ibs., U.S. No. 1-3.$33.00@35.00 None quoted $30.00@22.00 
FRESH PORK CUTS, No. 1: 
LOINS: 
See ee ere 46.00@53.00 $47.00@50.00 47.00@52.00 
We TR, ee. es 46.090@53.00 48.00@50.00 47.00@52.00 
pe Se ee 44.00@50.00 43.00@47.00 46.00@48.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
oer rrr ry: 30.00@34.00 32.00@36.00 33.00@36.00 
HAMS, Skinned: 
RIO TOR. occvepnsence 48.00@56.00 52.00@56.00 52.00@55.00 
Pee We ecccedocnuea 47.00@55.00 52.00@56.00 50.00@54.00 
BACON “Dry” Cure, No. 1: 
6- 8 Ibs. 54. 00@60.00 51.00@55.00 
8-10 Ibs. 52.00@56.00 48.00@53.00 
10-12 Ibs. 48.00@52.00 46.00@50.00 
LARD, Refined: 
UeIb. CRPEOMB 0.05500. 18.50@21.25 22.00@23.00 17.50@20.00 
50-lb. cartons & cans... 17.50@20.75 20. G0@22.00 None quoted 
DOOGUGG © 6 icvas ove peescse 16.25@20.25 18.00@20.00 16.00@18.00 





N. Y. FRESH PORK CUTS 


April 30, 1957 
City 
Box lots 
Pork loins, 8/12 . -$46.00@50.00 
Pork loins, 12/16 .... 45.00@49.00 
Hams, sknd., 10/14 .. 46.50@51.00 
Boston butts, 4/8 .... 87.00@40.00 
Regular picnics, 4/8. 28.00@30.00 
Spareribs, 3/down ... 40.00@43.00 
Pork trim., regular .. 27.00 
Pork trim., spec. 80% 39.00 
(le.1. prices ecwt.) Western 


Pork loins, 8/12 ....$43.00@45.00 
Pork loins, 12/16 .... 42.00@43.00 
Hams, sknd., 10/14 .. 45.00@48.00 
Boston butts, 4/8 .... 34. Cae 
Picnics, 4/8 ......0.. 27.00@29.00 
Spareribs, 3/down : 40. 00@48.00 

N. Y. DRESSED HOGS 

(1.c.1, prices) 
(Heads on, leaf fat in) 

50 td 75 Ibs. ...... 29.25 @32.25 
75 to 100 Ibs. ...... -25@32.25 
100 to 125 Ibs. ...... 29.25 @32.25 
125 to 150 lbs ...... 29.25@32.25 


CHGO. WHOLESALE 
SMOKED MEATS 
April 30, 1957 
Hams, skinned, 14/16 lbs. (Av.) 


WERTIO oasis oh:ccucWcnen. 066k 4914 
Hams, skinned, 14/16 Ibs., 





ready-to-eat, wrapped 50% 
Hams, skinned, 16/18 Ibs., 

WEAPDCH wc ccccdcevcccccecs 49 
Hams, skinned, 16/18 Ibs., 


ready-to-eat, wrapped ..... 
Bacon, fancy ‘trimmed, brisket — 

off, 8/10 lbs., wrapped ... 45 
Bacon, fancy 8d. cut. seedless, 


12/14 lbs., wrapped ....... 44 
Bacon, No. 1 sliced 1-1b. heat 
seal, self service pkge. .... 59 





PHILA. FRESH PORK 
April 30, 1957 
WESTERN DRESSED 


Reg. loins, trmd., 8/12..42@4 
Reg. loins, trmd., 12/16..40@43 
Butts, Boston, 4/8 ...... 34@36 
Spareribs, 3/down ....... 38@41 
LOCALLY DRESSED 
Pork ‘lotus; 8/99 i. ..:ccreen 45@48 
Pork loins, 12/16. .....ss««<s 44@47 
Bellies, 10/12 .....0seccvcsnm 29@32 
Spareribs, 3/down ......... 38@42 
Skinned hams, 10/12 ...... 50@51 
Skinned hams, 12/14 
Piemies, A/S osvcveves “a 
Boston Butts, 4/8 ......... 





HOG-CORN RATIO 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
April 27, 1957 was 138, 
the U. S. Department of 
Agriculture has reported. 
this ratio compared with 
the 13.8 ratio for the pre- 
ceding week and 9.9 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.302, $1.315 and $1.533 
per bu. during the three 
periods, respectively. 


THE NATIONAL PROVISIONER, MAY 4, 1957 












Uns 


509 
509 
559 
609 
80% 
Ste: 

‘ 


( 
60% 
Fea 

pe 
Hoo 


Low 
Med 
Hig! 


Hide 
Catt 


Pig 


Win 












THE 









stly 


nus 





BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, May 1, 1957 
BLOOD 
Unground, per unit of ammonia, bulk .... 5.75n 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


TA COBO sin soc g orccewctmecceacees 6.00n 
BE CODES Se wekide's euccdewics Weds cule aan 
BPI ROWE aio coe tiny s cesenn dine ass 5.75n 
Liquid stick, tamk cars .......... *2.00 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged..$ 65.00@ 75.00 


50% meat, bone scraps, bulk ... 62.50@ 70.00 
55% meat scraps, bagged ...... 80.00 
60% digester tankage, bagged .. 75.00@ 83.00 
60% digester tankage, bulk ..... 72.50@ 80.00 
80% blood meal, bagged ........ 100.00@ 120.00 
Steam bone meal, bagged 

(Specially prepared) .......... 85.00 
60% steam bone meal, bagged... 75.00 

FERTILIZER MATERIALS 

Feather tankage, ground, 

per unit ammonia ................ *5.00@5.25 
Hoof meal, per unit ammonia ...... 5.25@5.50 

DRY RENDERED TANKAGE 
Tom tent, DOr UNI) DIOGS . os oe e 1.20n 
Med. test, per unit prot. ..........5.... 1.15n 
High test, per unit prot. .............08. 1,10n 
GELATINE AND GLUE STOCKS 
Cwt. 

Hide trims., green salted (glue) ... 7.00 
Cattle jaws, scraps and knuckles, 

(gelatine, glue), per ton ........55.00@57.00 
Pig skin scraps (gelatine) ........ 7.50@ 8.25 

ANIMAL HAIR 

Winter coil dried, per ton ....... *80.00@90.00 
Summer coil dried, per ton ....... *40.00@42.50 
Cattle switches, per piece ........ 34 @4% 
Winter processed (Nov.-March) 

Re Pa rt aera 16 
Summer processed (April-Oct.) 

METAS 2's Ses vac dws Wa vied O56 Oaks 10% 


*Delivered. n—nominal. a—asked. 





TALLOWS and GREASES 


Wednesday, May 1, 1957 











Late last week, inquiry was mostly 
on the lower grades of inedible tal- 
lows and greases. Consequently, sell- 
ers raised their prices fractionally. 
Special tallow sold at 65c, and yel- 
low grease at 6'c, c.a.f. Chicago. 
A few tanks of choice white grease, 
all hog, traded at 9c, caf. New 
York. 

Several tanks of bleachable fancy 
tallow sold at 7¥%c, c.a.f. Chicago. 
A few tanks of bleachable fancy tal- 
low traded at 7%4c, c.a.f. Baltimore. 

The market was rather quiet on 
Monday, with steady prices reported 
on most items, with offerings light. 
A couple of tanks of yellow grease 
traded at 6%c, c.a.f. Chicago. Bleach- 
able fancy tallow was bid at 7%4@ 
7%c, delivered East, and product 
considered. Some sellers asked up to 
8%4c. Users of edible tallow kept a 
close watch on loose lard, which 
made a new low for the year. Edible 
tallow was available at llc, f.o.b. 
River and at 11%c, c.a.f. Chicago. 


On Tuesday, a couple of tanks of 
edible tallow traded at 11%c, c.a.f. 
Chicago. Several tanks of choice 
white grease, all hog, sold at 9c, de- 
livered East, but later offerings were 
held Y%c higher. Regular production 
bleachable fancy tallow sold at 7%4c, 
c.a.f. New York, with hard body 
material bid at 7%c. Bleachable fancy 
tallow was still bid at 7%c, special 
tallow sold and was bid at 6%c, No. 
1 tallow was bid at 6%6c, and yellow 
grease at 6'%c, all c.a.f. Chicago. 
Original fancy tallow sold early at 
8c, and later at 8%c, delivered East. 

The Midwest market was very 
quiet at midweek, with offerings still 
light. Buying interest was reported 
at steady quotations, and mostly for 
the medium and lower grades. Choice 
white grease, all hog, was bid at 9c, 
c.a.f. East, but was held up to 9%c. 
Edible tallow sold at 11%c, caf. 
Chicago, and was offered at llc, 
f.o.b. River. Indications were that 
a fractionally lower bid would bring 
out some River edible tallow. Bleach- 
able fancy tallow was quoted at 7% 
@7ke, c.a.f. East. 

TALLOWS: Wednesday’s quota- 














| SPEND. MY TIME 
PRODUCING AND 
SELLING MEAT... 


For | know | can rely on Darling & Company 
because of their proven: 


SERVICE 

RELIABILITY 

ASSISTANCE 

& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 


CHICAGO 





2 BUFFALO > 

4201 So. Ashland © P.O. e 

Chicago 9, Ststion® tee ° 
Ilinois * 

Phone: YArds 7-3000 @ 


P.O. Box #329 
MAIN POST OFFICE 
Buffalo 6, New York @ Dearborn, Michican @ Cleveland 9, Ohlo 


Phone: Fliimore 0655 ® Phone: WArwick 8-7400 © Phone: ONtario 1-9000 © Phone: VAlley 1-2726 ©@ Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


DETROIT CLEVELAND 


e 
© P.O. Box 2218 
© Brooklyn Station 


ee Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 





CINCINNATI 
Lockland Station © P.O. Box 500 
Cincinnati 15. ® Alpha, ltowa 
Ohio oe 


ALPHA, IA. 
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tions: edible tallow, llc, f.o.b. River, 
and 11%c, Chicago basis; original 
fancy tallow, 7c; bleachable fancy 
tallow, 7¥%4c; prime tallow, 6%c; spe- 
cial tallow, 6%sc; No. 1 tallow, 6%sc; 
and No. 2 tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 734c;B-white grease, 6%c; yel- 
low grease, 6¥%c; house grease, 6c; 
and brown grease, 54@5%c. Choice 
white grease, all hog, was quoted at 
9c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, May 1, 1957 

Dried blood was quoted Wednes- 

day at $5 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $5 per unit of ammonia and dry 

rendered tankage was priced at $1 
@$1.05 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APRIL 26, 1957 










Prev. 
Open High Low Close Close 
May . 14.82 15.05 14.78 15.05 14.93 
July . 15.02 15.19 14.92 15.11 15.05 
Sept. .... 14.67b 14.87 14.64 14.80 14.70 
Oct. . 14.60b 14.75 14.56 14.71b 14.66b 
Dec. . 14.50b 14.69 14.55 14.68 14.61 
Jan. . 14.50n Rees wthiels 14.68n 14.61n 
Mar. . 14.65b 14.70 14.70 14.62b 14.57b 
May .. 14.58b RAPE eae 14.62b 14.55b 
Sales: 546 lots. 
MONDAY, APRIL 29, 1957 
May . 14.95b 15.09 15.03 15.06 15.05 
July .. 15.15b 15.15 15.08 15.13 15.11 
Sept. . 14.82b 14.85 14.79 14.83 14.80 
Oct. . 14.73 14.73 14.68 14.72b 14.71b 
Dec. . 14.68b 14.70 14.70 14.67b 14.68 
Jan. > eee OF. 14.67n 14.68n 
Mar. . 14.65b 14.68 14.68 14.62b 14.62b 
May ek eee is 14.60b 14.62b 
Sales: 189 lots. 
TUESDAY, APRIL 30, 1957 
May .. 15.05b 15.23 15.12 15.12 15.06 
July .. 15.13b 15.30 15.17 15.19 15.13 
Sept. .. 14.80b 14.79 14.84 14.84 14.83 
Oct. .. 14.65b 14.85 14.77 14.73b 14.72b 
Dec. .. 14.60b 14.75 14.72 14.65b 14.67b 
Jan. ic © aces she’s 14.65n 14.67n 
Mar. . 14.60b 14.60b 14.62b 
May .. 14.60b 14.60b 14.60b 
Sales: 262 lots. 
WEDNESDAY, MAY 1, 1957 
May .. 15.08b 15.18 15.07 15.17b 15.12b 
July -. 15.13 15.33 15.11 15.33 15.19 
Sept. .. 14.77b 14.94 14.83 14.94 14.84 
Oct. . 14.60b 14.71 14.70 14.76b 14.73b 
Dec. .. 14.55b 14.73 14.62 14.73 14.65b 
Jan, o ER. | wae pase 14.73n 14.65n 
Mar. .. 14.50b 14.65b 14.60b 
May .. 14.50b 14.62b 14.60b 
Sales: 289 lots. 
VEGETABLE OILS 
Wednesday, May 1, 1957 
Crude cottonseed oil, f.o.b. 
Pay Sr po ee eee 13a 
errr rT rer eee eer 13n 
Texas ain SOS es are e 125% 
Corn oil in tanks, f.o.b. mill 1344n 
Soybean oil, f.o.b. Decatur ll%a 
yo ae aS a eee 13%a 
Coconut oil, f.o.b. Pacific Coast ... 115n 
Cottonseed foots: 

Midwest and West Coast ....... 2% 
MOE soa sb baa dee dich si obe ere seas 2% 
OLEOMARGARINE 
Wednesday,.May 1, 1957 
White domestic vegetable ................. 27 
PUNE. So op onccascbcesveneveewesk 28 
0 OE  < 2 ere fe 26 
WURORE COUPNOE WEStTY 2... cc ccc ceeccsscocse a 
OLEO OILS 
Wednesday, May 1, 1957 

Prime oleo stearine (slack barrels)... 12 
Extra oleo oil (drums) .............. 17%@18 
Prime oleo oil (drums) ............. 17 @17% 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS _ 


Chicago light and heavy steers 
brought premium prices, while others 
moved at fairly steady prices—No ma- 
terial changes in small packer and 
country hides in slow trading—Calf 
and kipskin market steady despite 
some reports of probable higher 
prices—Demand for sheepskins fairly 
stable at mostly steady prices. 


CHICAGO 


PACKER HIDES: Hides were 
mostly steady at the start of the week, 
with only a few sales reported on 
Monday. In the only trading of the 
day, a few mixed loads of light and 
ex-light native steers sold at 14c and 
18c. A fairly good trade developed on 
Tuesday, and two selections Chicago 
production hides brought ‘ec prem- 
iums, as trading expanded in the Chi- 
cago big packer market. Sales in- 
cluded branded cows at 9c on North- 
erns, heavy cows, all points, at 10c, 
and a car of River light cows at 
15c. A couple cars of St. Paul pro- 
duction light cows sold at 14c, while 
Chicago production light native steer 
hides at 14c were up ‘4c. 

Heavy native steers were still in 
good supply, and moved at 9'4c from 
outside points. Chicago stock brought 
a Yc premium at 10c. Other selec- 
tions were bid steady, but trading 
was slow. On Wednesday, butt- 
branded steers sold at 8'%c, and 
Southwestern branded cows sold at 
llc. Other selections moved at steady 
levels. ; 

SMALL PACKER AND COUN- 
TRY HIDES: No material change took 
place in prices on small packer hides. 
Some small activity was in the mar- 
ket, but overall volume of sales was 
limited. 

CALFSKINS AND KIPSKINS: 
Some interest prevailed on big packer 
calfskins, but offerings were light. 
One source indicated that light north- 
ern calf would sell at higher prices, 
but no confirming trades were re- 
ported. Kipskins sold lower the end 
of last week, with Northern kip mov- 
ing at 32c and overweights at 30c. 





Tallow, Grease Exports 


Shippers’ export declarations proc- 
essed by the Bureau of the Census 
for the week ended April 26 indi- 
cated United States exports of tal- 
low at 24,859,501 Ibs. Exports of 
grease from the U. S. for the period 
were reported at 128,977 Ibs. 








SHEEPSKINS: Shearlings and fal] 
clips sold at varying levels, depend. 
ing on quality. Midwestern No, | 
shearlings sold from 2.00 @ 2.50, 
quality considered. Midwestern fal] 
clips were quoted at 2.50 for 
quality to 3.00 for choice stock. Very 
limited trading was reported on full 
wool dry pelts, with scattered jp. 
terest at 27c and the asking price, 28¢, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 









Week ended Cor. Week 
May 1, 1957 1956 
Let. native steers ....14 @14% 154% @16 
Hvy. nat. steers ...... 9%@10 124%@18 
Ex. lgt. nat. steers ... 18 = oa seme 
Butt-brand. steers .... 8 10 
Colorado steers ....... 7% Mn 
Hvy. Texas steers .... 8 10n 
Light Texas steers .... lla ocean 
Ex. lgt. Texas steers.. 15n 174n 
Heavy native cows ... 10 134 
Light nat. cows ...... 14 @15 164% @1Th 
Branded cows ........ 9 @10% = 124%@18% 
Native bulls .......... Sn 10%@11l4 
Branded bulls ......... in 9% @104 
Calfskins: 
Northerns, 10/15 ....50 @52%n 55 
10 Ibs. /down ee 36n 474A 
Kips, Nor., nat., 15/25. 32n 38n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 84%@ 9n u 
WON, cov eve ta kanes ae 10%@11n 144@15 
SMALL PACKER SKINS 
Calfskins, all wts. ...28 @29n 31 @35 
Kipskins, all wts. ....21 @23n 23 
SHEEPSKINS 
Packer shearlings: 
ae SPeereererrrr re 2.50@2.5 
is ok sg | lea eer er 27@28n 24n 
Horsehides, untrim... 9.00 9.00 
Horsehides, trim. 8.00  § ‘sauae 
N. Y. HIDE FUTURES 
FRIDAY, APRIL 26, 1957 
Open High Low Close 
July ... 11.75b 11.90 11.90 11.85b- 9% 
Oct. 12. 12.23 12.23 12.26b- 32 
Jan. ... 12.55 ae 12.51b- Gla 
Apr. 12.8 12.76b- Sha 
July 13.10b 13.01b- 1h 
Oct. 13.15b ‘ 13.20n 
Sales: four lots. 
MONDAY, APRIL 29, 1957 
July . 11.65b 12.00 11.95 12.00 
Oct -- 12.10b eben ean 12.30b- fh 
Jan. . 12.35b ives be ke 12.55b- The 
Apr. . 12.60b 12.80b-13.008 
July . 12.80b Gata Saige 13.05b1 2h 
Oct. « 12.95 Manik eae 13.20b- 
Sales: 13 lots. 
TUESDAY, APRIL 30, 1957 
July . 11.90b 11.90 11.86 11.86 
Oct . 12.25b = 12.35 12.30 12.30 
Jan. ... 12.40b eae See 12.55b- 6h 
Apr. ... 12.60b 12.80b- 86 
July ... 12.80b ah aie 13.00b-13.1 
Oct, . 13.00b reir wana 13.20n 
Sales: ten lots. 
WEDNESDAY, MAY 1, 1957 
July ... 11.7%5b = 11.78 11.72 11.72b- Tit 
Oct. 12.10b 12.15 12.10  12.12b- Ia 
Jan. ... 12.40b Sais oa 12.24b- 30a 
Apr. ... 12.65b 12.62b- Tit 
July ... 12.85b 12.85b-13.008 
Oct. 13.00b 13.05n- 


Sales: 21 lots. 


THURSDAY, MAY 2, 1957 

















July ... 11.75- 9 11.75 11.90 

rag : isn ee pe 12.25b- Sia 

Jan. .., 12.38b 12.50b- 6h 

Apr. ... 14.70b 12.75b- 88 

July ... 12.90b 12.95b-13.158 

Oct. ... 13.00b 13.15 
Sales: six lots. 








“n—nominal, b—bid, a—asked. 
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LIVESTOCK MARKETS ...Weekly Review 





U. $. Imports of Livestock the situation in much of that region. 
ined Sh ly Last Y. Producers in the northern states have 

Declin Pee Soe om had fewer cattle for sale and prices in 

United States imports of livestock the United States have not been suf- 

declined to an unusually low level in ficiently favorable to encourage ex- 

1956. Imports of all cattle totaled onlv ports. 

159,359 head during the year com- 


pared with 314,377 head a year SALABLE LIVESTOCK AT 
eatlier. These imports were the fourth 12 MARKETS IN MARCH 


smallest for any year since 1934. 








: , CATTLE 
Cattle imports were even less in Mar., 1957 Mar., 1956 
1947 and 1954, when entries from irene. weceeee woe — gs 
Mexico were prohibited by the foot- Denver cegtensnnets 47,303 51,648 
i . “al ‘ errs 26,7 30,07 
and-mouth disease quarantine, and in iieteadis 0... tl. 31.475 35,879 
= : We (ORES © 5g vc sin os chao 71,005 85,825 
1952, when imports from both Can- Ge os 37,783 52234 
cj j CME = Gcccsccae hes aes.s 142,475 141,750 
ada and Mexico were not permitted ee age 45,667 57,417 
during most of the year. From late St. Louis st 5 aE TE 71,472 : 
2 4 MOGUE CIE ois s 6 ct cece 95, 
1946 through August 1952, imports Wy PME. 86,598 
from Mexico were prohibited because Wptalae oN ee on 856,348 891,505 
of foot-and-mouth disease and again cinta 


from May 23, 1953 until January 1, Chicago 









1955. The Canadian border was = {inciunatl -.-.--seree Ayo 
closed to imports during most of —  [nifanapolis 72200200022) Teo 
1952 and early 1953 because of the oa oe gp eee 5,776 
outbreak of foot-and-mouth disease. Ge cs 4,12: 
Imports of cattle from Mexico in See eet ees 14'302 
1956 totaled only 110,256 head com- luk OY evens “188 
pared with 247,751 head in 1955. + OT ae aS “ares ane 
The imports in 1956 were the smallest a 
for any year since 1934, except dur- pe a ee 
ing the years when the foot-and- Soe eerste: -7> || SS T7842 
mouth quarantine was in effect. Im- Fort Worth ..........- 411.885 14.061 
ports of 49,028 head from Canada — Kansas city 2000. “B8t302 “Seal 
in 1956 were the lowest for any Onlin’ CMY cocct qaeet TST ERS 
en ee wen ee ee ee ee 
of 1952, when imports were per- Sioux city Fig, oer clase iy) 109.615 135,129 
mitted for only two months. ees PESTS N ESS Biss. 
Only 3.158 head of sheep and RGGAIE ouccauSnnnntnte 1,310,409 1,621,148 
lambs and the equivalent of only SHEEP AND LAMBS 
SL head of 200-Ib. hogs were im- — Cibtieead 2020000000010. gma aT Nor 
ported from all countries for feeding Denver a Sse Ae 89,606 100, 164 
and slaughter in 1956. Indianapolis <.......... 7010 girtol 
Drought continued in the northern hg i aie naa 73.026 11,873 
states of Mexico in 1956, the sixth Pope SO Reet abe int 12/938 
successive vear of below- -average rain- St. Louls N8Y . pp 
fall. However, off-season rains late Poet PR ci. otc: 34,572 45,784 


last year and early 1957 have relieved EWA H eee eae 349,487 408,805 


U. S. Exports of Livestock 
Show Increase Last Year 


United States exports of livestock 
increased in 1956. Cattle exports were 
larger than a year earlier and were 
the largest since 1946. Exports of 
hogs increased and ‘were the largest 
since 1945. Exports of sheep and 
lambs totaled 60,440 head and were 
the greatest since 1922. 

Exports of 36,860 head of cattle 
in 1956 included 24,239 head of cat- 
tle for breeding and 12,621 head of 
other cattle. The chief markets for 
cattle for breeding in order of their 
relative importance in 1956 were 
Mexico, Cuba, Venezuela, Canada, 
Colombia, Dominican Republic, Gua- 
temala, Ecuador and Nicaragua. 
Smaller shipments were made to other 
countries. Most of the cattle “except 
for breeding” were shipped to Mexico 
and Canada. 

The exports of sheep included 17,- 
860 head to Canada and 41,222 head 
to Mexico. Exports to Venezuela and 
Ecuador totaled 725 and 506 head, 
respectively. 

More than 10,000 hogs were 
shipped from the U. S. in 1956, 
compared with 4,000 in 1955. 


U. S. exports of Livestock, 1940- 
56 were as follows: 





Cattle Sheep 
Year for Other and 
Breeding Cattle Total Hogs Lambs 
Number of head Number of head 
1940 4 73 419 3,892 1,312 S44 
1941 450 5, E52 691 1,612 
1942 465 369 4,834 129 1,404 
1943 38s? 545 4,402 613 2,523 


1944 8,401 1,814 10,215 28,504 24,866 
1945 17,493 2,071 19,564 23,4 24 4,881 
1946 = 39,347 4,019 43,366 3,866 10,937 
1947 8,677 1,487 10,164 1,546 1,659 


1948 6,749 561 7,310 695 946 
1949 4,110 1,286 5,396 438 1,302 
1950 6,232 2,119 8,351 1,444 2,517 
1951 6,404 1,991 8,395 935 1,087 


1952 7,231 3,581 10,812 1,748 6,308 
1953 =: 10,703 4,087 14,790 1,407 33,888 
1954 17,316 3,936 21,252 887 11,5 
1955 «24,488 10,396 34,879 4,378 26,113 
1956 =. 24,239 =—-12,621 36,860 10,255 60,440 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Sat. April 27, 1957, as report- 
ed to The National Provisioner: 

CHICAGO 


Armour, 10,595 hogs; shippers, 
8,924 hogs: and others, 19,125 hogs. 
Totals: 23,411 cattle, 747 calves, 
38,644 hogs and 2,689 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 













Armour.. 1,817 501 2,187 1,704 
Swift .. 2,514 589 4,703 1,593 
Wilson . 1,108 ..- 3,907 fash 
Butchers 4,341 2 942 591 
Others . 592 . 2,832 7,036 
Totals.10,372 1,092 14,571 10,924 
OMAHA 
Cattle and 
Hogs Sheep 
Armour 5,975 2,593 
Cudahy 5,426 1,851 
Swift 5,172 6,294 
Wilson . 2,667 4,102 953 
Am, Stores 1,112 wAL 
Cornhusker 1,003 any 
Rothschild. 1,418 aoe 
Others 6,083 6,244 
Totals BE 26,919 11,691 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,488 198 11,314 3,125 
Armour.. 2,443 346 5,880 321 
Others . 3,934 2,957 ose 
Totals* 8,865 544 20,151 3,450 


*Do not include 342 cattle, 124 
calves, 4,881 hogs and 2,614 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour,. 2,714 4 4,756 1,593 
Swift .. 2,944 3,783 1,692 
S.C. Dr. 
Beef . 2,499 
Raskin . 795 
Butchers 288 mh AE nee 
Others . 6,126 2 13,582 350 
Totals .15,366 6 22,121 3,635 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 923 236 2,249 cad 


Dold ... 159 ees 599 

Excel .. 514 ~ ey ae ee 
Armour.. 47 ca Se% 703 
Swift .. erase sais -.. 2,046 
Others . 1,118 a 161 1,372 


761 236 3,009 4,121 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour.. 836 90 659 903 














Wilson 1,011 157 (1,149 1,352 
Others . 2,154 204 1,228 oe 
Totals* 4,001 451 3,036 2,255 





*Do not include 1,127 cattle, 159 
calves, 8,098 hogs and 2,903 sheep 
direct to packers, 

LOS ANGELES 

Cattle Calves Hogs Sheep 
OCuehy i. <cs oes 242 Bes 
Swift .. 241 6 
Wilson . 246 ‘ 
Com’l .. 629 
Gr. West, 592 
Ideal .. 553 








United. 544 ... 366 
Coast .. 245 nme 80 
Others . 2,678 423 427 
Totals. 5,728 429 1,115 .. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gan. .i0 int 5% aie 218 
Schlachter 102 55 


Others . 3,750 1,131 12,731 171 


1,186 12,731 





Totals. 3,852 384 


E. 8T. LOUIS 

Cattle Calves Hogs Sheep 
Armour.. 2,483 944 11,742 
Swift .. 3,076 1,170 14,386 1,736 
Hunter . 0 ; 7,724 
Heil 
Krey ... 


Totals. 6,499 2,114 46,949 


8ST. PAUL 
Cattle Calves Hogs Sheep 





Armour.. 6,187 3,643 17,380 2,351 
Bartusech 1,121 re ase woe 
Rifkin . 1,019 30 aye 
Superior 1,941 ine an cia 
Swift .. 6,750 2,932 18,836 1,806 
Others 


. 3,598 1,974 


Totals .20,616 8,579 45,398 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour.. 947 648 916 10,348 


9,182 640 


4,797 





Swift .. 857 833 1,194 8,259 
Morrell . 225 1 ase eae 
Glty .....-300 Sas 38 
Rosenthal 203 21 ae 





Totals. 2,522 1,503 2,148 18,607 
TOTAL PACKER PURCHASES 
Week 


Same 
ended Prey. week 
Apr. 27 week 1956 
Cattle ...133,382 147,335 182,624 
Hogs . 241,484 233,051 311,504 
Sheep .... 66,284 72,079 93,300 


Total packer purchases at Mil- 
waukee were 4,837 cattle, 6,302 
ealves, 4,692 hogs and 584 sheep. 


CORN BELT DIRECT 
TRADING 
Des Moines, May 1-— 
Prices on hogs at ten con- 
centration yards in Iowa 


and Minnesota were: 
Barrows, gilts, U.S. No. 1-3: 


160-180 Ibs. ....... $14.65@17.00 
180-200 Ibs. ....... 16.65@18.10 
200-240 Ibs. ..... . 17.20@18.25 
240-300 -Ibs. ....... 16.05@17.65 
300-360 Ibs. ....... 15.60@17.00 
Sows, U.S. No, 1-3: 
270-3380 lbs. .....;. 16.00@16.90 
380-400 lbs. ....... 15.50@16.35 
400-550 Ibs. ........ 14.00@15.75 


Corn belt hog receipts 
were as follows: 


This Last Last 

week week year 

est. actual actual 
Apr. 25 .. 48,500 54,000 57,000 
Apr. 26 .. 54,500 39,000 63,000 
Apr. 27 .. 32,000 29,500 37,000 
Apr. 29 .. 42,500 71,500 85,000 
Apr. 30 .. 34,000 47,000 55,000 
May 1 40,000 41,500 66,500 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 


May 1 were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch... .$20.50@23.00 
Heifers, gd. & ch... 19.00@20.50 
Strs. & hfrs., stand. 17.00@19.50 
Cows, util. & com’l. 12.50@15.50 
Cows, can. & cut... 10.00@13.00 
Bulls, util. & com’l. 15.00@17.25 
Bulls, good (beef).. 13.50@14.50 

VEALERS: 





Good & prime 20.00@ 24.50 
HOGS, U.S. No. 1-3: 
120/160 Ibs. ....... 15.00@16.00 
ue Ne Seep 15.75@16.75 
280/200: Ibs. .....06 17.00@18.50 
200/220 Ibs. ....... 18.25@18.90 
220/240 Ibs. ....... 18.00@18.75 
a 17.75@18.25 
270/300 lbs. ....... 17.25@18.00 
300/330 Ibs. ....... 17.00@17.25 
Sows, U.S. No. 1-3, 
180/360 Ibs. ..... 15.75@17.00 
LAMBS: 


Gd, & ch. (wooled). 20.50@23.00 








HAM 
BACON 








“Partridge 
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LARD 
SAUSAGE 























WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended April 27, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: ; 











Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area! ..... 11,389 9,063 55,924 29,129 
Baltimore, Philadelphia .......... 6,299 979 : 2,684 
Cin., Cleve., Detroit, Indpls. ...... 17,355 7,778 98,230 —- 10,159 
I IEE aan sieeve nic min-huos eae 23,938 8,418 48,176 122 
ee 28,649 28,654 81,697 11,002 
Be OWN PRONG Sass sc tice occas econ 13,402 3,910 88,643 6.912 
Sioux City-So. Dak. Areat ......... 15,116 ap 44,611 249 
SEE PEI ons 01 gins 8.9.0.0 b0)8 Sales 28,658 684 61,883 12,246 
BREE EN oe ee eee 10,608 2,285 29,809 6,608 
Iowa-So. Minnesota’ .............. 25,450 12,491 237,609  —24'398 
Louisville, Evansville, Nashville, : 
pS ER: By pre oe ore 9,248 8,231 52,627 #4 
Georgia-Alabama Area® ........... 147 2,983 29,978 ee 
St. Joseph, Wichita, Okla. City 14,277 5,771 42,380 6,650 | 
Ft. Worth, Dallas, San Antonio 3,006 6,123 16,870 21,904 
Denver, Ogden, Salt Lake City 16,045 759 14,337 16,866 
Los Angeles, San Fran, Areas? 21,526 1,729 25,105 623 
Portland, Seattle, Spokane ,247 457 12,416 2,359 
Grand totale <.ccctsasecs . -267,360 95,120 963,803 90,904 
Totals same week 1956 ......... 319,420 105,490 1,188,162 242.004 





4Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, §o, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis, 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Lo 
Mo, ‘Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 
S. Dak. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, | 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and | 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended April 20 compared with 
the same time 1956 was reported to the National Pro- 
visioner. by the Canadian Department of Agriculture as 
follows: ; 











GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
UP to Good and Grade Bt Good 
Stockyards 1000 lbs. Choice Dressed Handyweights 
1957 1956 1957 1956 1957 1956 1957 1956 ( 
Toronto $19.92 $17.86 $26.89 $26.16 $28.50 $22.00 $22.92 $23.00 ( 
Montreal ... 20.00 18.50 18.50 19.2 20 22.10 sees | ] 
Winnipeg 18.25 16.73 24.42 25. 20.00 
Calgary 17.61 16.39 22.86 22.60 18.34 ) 
Edmonton 17.40 15.90 27.50 25.00 19.45 
Lethbridge . 17.50 15.82 ives are 18.50 
Pr. Albert .. 17.25 15.85 21.00 21.50 vane : 
Moose Jaw 16.90 15.85 23.00 18.00 ona 
Saskatoon 17.50 16.00 24.00 22.50 18.56 
Regina ..... 16.75 15.87 22.75 22.75 BE 
Vancouver 17.90 16.65 24.25 22.75 
*Government premium not included. Spring lambs: Toronto, $33.35: 8 
Montreal, $48.00. 
SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, , 
Georgia; Dothan Alabama and Jacksonville, Florida, dur- 
ing week ended April 26: 












Cattle Calves br : 

Week ended April 26 ........eeseeues 2,586 788 . } 
y ious (five days) ........+- 3,067 880 11,672 
ps ote Becta dion - A acai ade 3,236 663 14,09 

LIVESTOCK PRICES LIVESTOCK PRICES . 

AT ST. JOSEPH AT SIOUX CITY 

Livestock prices at St. Livestock prices at Sioux ‘ 

Joseph on Wednesday, May City on Wednesday, May 

1 were as follows: 1 were as follows: . 



















CATTLE: Cwt. CATTLE: : Cwt. 

Steers, gd. & ch....$19.50@24.00 Steers, prime .....- 

Steers, standard ... 16.75@19.50 Steers, choice ..... | 

Heifers, gd. & ch.. 18.50@22.50 Steers, good ......- 

Cows, util. & com’l. 12.75@15.50 Heifers, ch. & pr... 

Cows, can. & cut... 10.50@12.75 Heifers, good ...... 

Bulls, util. & com’l. 15.00@16.00 Cows, util. & com’l. 
: Cows, can. & cut.... 

VEALERS: Bulls, cut. & com’l. S 
Good & choice ..... 19.00@23.00 Bulls, good (beef).. $ 
Calves, gd. & ch.... 20.00@21.00 HOGS, U.S. No. 1-3: € 

HOGS, U.S. 1-3: 180/200 Ibs. ....... 18! 16s 
180/200 lbs. ....... 18.00@18.50 200/220 Ibs. 18.25 ne 8 
200/220 Ibs. .....6. 18.00@18.75 220/240 Ibs. 18.25 1350 T 
220/240 Ibs. ....... 18.00@18.65 240/270 Ibs. 17. 18.50 : 
240/270 Ibs. ....... 17.75@18.50 270/300 Ibs. .....+. 1%; F 
Sows, U.S. No, 1-2, Sows, U.S. No. 1-2, 11.00 ; 

270/860 Ibs. ..... 16.25@17.00 270/360 lbs. ..... 16.25@11: 1 

LAMBS: LAMBS: 
Good (shorn) ...... 21.00@22.00 Gd. & pr. (shorn).. 20.1062 - 
Springers, ch. & pr.. 24.00@24.50 Springers ........+- 28, 
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AMBS 
700d 
yweights 


18.00 


18.34 
19.45 
18.50 


- OOo 


siti 


», $33.35: 


at stock- 
Tifton, 
da, dur- 


Hogs 
16,904 
17,672 
14,09 
————— 


RICES 
ITY 


at Sioux 
ay, May 


Cwt. 





1 
None 


18,00@18.%5 
18.25@18.8 
18.25@18. 


-17;50@18.80 
- 17.00@18.00 
- 16,25@17.0 


50@ 22.50 
- 23.60 only 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 ae for the week ended 











April 27, 1957, compared: 
CATTLE 
Week Cor. 
ended Prev. week 
Apr. 27 week 1956 

icagot ... 23,411 21,646 27,026 
a fyi. 11'464 12'156 15/399 
Omaha*t 22" 571 27,057 30,949 
E. St. Louist 8,613 10,050 12,765 
st. Josepht. 8,747 10,641 12,288 
Sioux Cityt. 9,846 13,403 14,006 
Wichita*t .. 2,680 3,0 4,261 
New York & 

Jer. Cityt 11,389 9,472 14,006 
Okla. City*t 5,738 6,802 9,903 
Cincinnati§.. 3,796 4,586 4,402 
Denver? ....- «e- 11,600 22,072 
St. Pault .. 17,018 14,367 19,229 
Milwaukeet. 4,810 3,646 4,798 

Totals ..130,083 148,435 191,104 

HOGS 
Chicago: .. 29,720 25,295 42,276 
can Bist . 14,571 16,416 13,730 
Omaha*t . 40,369 39,759 48,450 
BE. St. Louist 46,949 47,370 50,123 
St. Josepht. 22,075 22,950 32,280 
Sioux Cityt. 13,201 14,006 20,742 
Wichita*t 9,822 9,485 10,553 

Yew York & 
a4 City?. 55,924 55,046 59,882 
Okla. City*t 11,134 12,493 16,469 
Cincinnati§ . 11,466 12,122 12,563 
Denvert -.. 10,743 16,123 
St. Pault .. 36,216 28,944 43,925 
Milwaukeet . 4,692 4,276 5,484 

Totals ..296,139 298,905 372,600 

SHEEP 

icagot ... 2,689 2,553 3,872 
Peet’ . 10,924 7,948 10,001 
Omaha*t . 11,355 8,660 6,955 
E. St. Louist 3,147 3,768 1,350 
St. Josepht. 6,064 6,210 9,580 
Sioux Cityt. 2 tT 2,439 3,862 
Wichita*t .. 2,749 1,459 et 
New York & 

Jer. Cityt 29,129 32,341 46,410 
Okla. City*$ 5,158 3,091 6,358 
Cincinnati§ 240 414 333 
Denvert .... .-. 16,806 25,044 
St. Pault 4,157 2,018 2,030 
Milwaukeet. 584 623 466 

Totals . 78,973 88,330 116,262 


*Cattle and calves. 

+Federally inspected 
including directs. 

tStockyards sales for local slaugh- 
ter, §Stockyards reeeipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended Apr. 20: 


slaughter, 


Week Same 

ended week 

April 20 1956 

CATTLE 
Western Canada.. 14,649 15,356 
Eastern Canada.. 14,371 18,644 
ae earee 29,020 34,000 
HOGS 


Western Canada.. 


37,399 
Eastern Canada.. 


7,557 
49,183 69,985 





117,542 


Totals ........ 86,582 
All hog carcasses 
Ne 96,027 126,114 
SHEEP 
Western Canada.. 2,624 2,034 
Eastern Canada.. 2,450 3,326 
ME ciccdacs 8 074 4 5,360 


NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 4st st., 
New York market for week 
ended Apr. 27: 


Cattle Calves Hogs* Sheep 
Salable ... 162 33 cae eee 
Total (incl. 
directs) ..2,084 278 16,665 
Prev. wk.: 
Salable .. 105 13 
Total (incl, 
directs) ..1,934 


7,062 


332 17,384 9,802 
*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

April 25. 2,823 779 7,027 917 

April 26. 1,071 203 6,427 69 

April 27. 164 24 421 26 

April 29.14,805 212 11,867 2,199 

April 30. 5,500 200 9,500 700 

May 1..14,000 300 7,000 900 
*Week so 

far ...34,305 712 28,367 3,799 


Wr. ago. 41.572 
Yr. ago .47,868 
2 years 
ago ...36,981 1,197 31,721 10,078 
*Including 372 cattle, 5,427 hogs 
and 1,300 sheep direct to packers. 


975 33,317 6,136 
1,163 33,070 


April 25. 2,703 14 1,853 
April 26. < 2 
April 27. 179 wae 171 82 


April 29. 5,147 1,732 231 
April 30. 4,000 1,000 100 
May 1.. 6,000 1,000 300 
Week so 


far ...15,147 ade 
Wk, ago.18,454 99 


Yr. ago .18,167 67 4, 130 1,233 
2 years 
ago ...14,316 133 6,378 3,719 


TOTAL APRIL RECEIPTS 
1956 


1957 





Cattle .. 198,415 = ,T54 
Calves . 5,823 
Hogs 198,545 26 
Sheep 35,794 “39, "435 
TOTAL APRIL SHIPMENTS 
1957 1956 
2 ny ee 98,246 
BD les weccu wees 33,996 
0 ape Sa aes 11,703 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., May 1: 
Week Week 
ended ended 
May 1 Apr. 24 

Packers’ pureh. .. 25,598 31,116 

Shippers’ purch. .. 8,998 6,740 

TRUDE: .ccdsaces 34,596 37,856 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, May 
1 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... None quoted 
Steers, good ....... 20.00@21.00 
Steers & heifers, 

OT. Rares 21.00@22.00 
Cows, util. & com’l. 12.50@15.00 
Cows, can. & cut. 9.00@12.00 


Bulls, util. & com’l. 
VEALERS: 

Choice & prime .... 

Good & choice 


15.00@15.50 


21.00@23.00 
19.00@21.00 


Util. & stand. - 14.00@19.00 
HOGS, U.S. No. 1-3: 

180/200 Ibs. ....... 17.75@18.25 

200/220 Ibs. ....... 17.75@18.25 


220/240 Ibs. 


17.75@18.25 
240/270 Ibs. 


17.00@17.75 


Sows, U.S. No. 1-2, 
180/300 Ibs. ..... 14.75@15.00 
Sows, U.S. No. 1-2, 
300/400 Ibs. ..... 14.50@14.75 
LAMBS: 
aide wtcactaens 20.00 only 
Springers, ch, & pr.. 26.50 only 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Apr. 26, with comparisons: 


Cattle Hogs Sheep 
Week to 
.date 229,000 390,000 148,000 
Previous 
week 250,000 387,000 158,000 
Same wk. 
1956 =305,000 498,000 167,000 


1957 to 
date 4,332,000 7,266,000 2,560,000 
1956 to 


date 4,678,000 9,283,000 2,780,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets. Week ended Apr. 26: 

Cattle Calves Hogs Sheep 

Los Ang..6,000 645 1,085 100 

N. P’land.2,575 435 1,240 685, 

San Fran.. 300 75 750 600 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 


April 30, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$15.75-16.50 
140-160 Ibs... 16.25-17.00 
Ibs.. 16.75-17.75 


Ibs.. 17.25-18.25 17.65-18 





Ibs.. None qtd. 
330-360 Ibs.. None qtd. 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs... 
270-300 Ibs... 
Hg 330 Ibs... 


16.00 only 
16.00 only 
16.00 only 
330-360 Ibs... 15. 
260- 400 Ibs... 

400-450 Ibs... 
450-550 Ibs.. 14.2 


None qtd. 





15.50-15.75 
5-15.25 14.50-15.2 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 


700- 900 Ibs.. None qtd. 














None qtd. 
None qtd. 
15.50-17.5 


0 


Ibs.. 17.75-18.25 17.25-18.50 
Ibs.. 17.50-18.25 17.75-18.50 
50 
Ibs.. 16.75-18.00 17.40-17.85 
Ibs.. 16.50-17.35 17.00-17.60 
16.75-17.25 
None qtd. 


None qtd. 
None qtd. 


5-16.00 16.00-16.25 
15.50-16.00 
15. 00- 15.50 15.25-15.75 





Kansas City 


None gtd. 
None qtd. 
16.50-17.50 
17.50-18.00 
17.75-18.10 
17.65-18.10 
17.25-18.00 
17.00-17.75 
None qtd. 
None qtd. 


None qtd. 

16.00-16.50 
16.00-16.50 
15.75-16.25 
15.50-16.00 
15.25-15.75 
15.00-15.50 





Omaha 


None qtd. 
None qtd. 
16.50-18.00 


17.50-18.50 18 


17.75-18.50 
17.75-18.50 
17.50-18.25 
17.00-17.75 
16.75-17.25 
None qtd. 


None qtd. 

None qtd. 

15.75-16.75 
15.75-16.75 
15.75-16.75 
14.50-16.00 
14.50-16.00 


St. Paul 


None qtd. 


$16.25-17.00 


16,75-17.75 


16.50-17. 50 
None qtd. 
None qtd. 


ee = 











None qtd. None atd. None qtd. 23.50-25.00 
900-1100 Ibs.. None qtd. None qtd. 50-25. 23.75-25.50 23.50. 00 
1100-1300 Ibs.. None qtd. 24.75-26.00 23.75-25.50 23.50-25.00 
1300-1500 Ibs.. None qtd. 24.75-26.00 23.50-25.50 23.00-24.50 
Choice: 
700- 900 22.00-24.00 22.25-23.50 21.50-23.75 21.50-23.50 
900-1100 22.50-24.50 22. 50-24. 50 21.50-23.75 21.50-23.50 
1100-1300 )-24.50 . 21.50-23.75 21.00-23.50 
1300-1500 0-24.50 21.50-23.75 21.00-23.50 
Good: 
700- 900 19.00-21.50 19.00-21.75 18.25-21.50 19.50-21.50 
900-1100 19.50-21.50 19.00-21.75 = 25-21.50 19.00-21.00 
1100-1300 19.00-21.00 18.75-21.75 18.25-21.50 19.00-21.00 
Standard, 
all wts. .. 17.50-20.25 17.00-19.00 17.60-19.00 16.50-19.00 17.50-19.50 
Utility, 
all wts. .. 14.50-17.50 15.00-17.0 14.00-17.00 13.50-16.50 14.50-17.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. Noneqtd. None qtd. None qtd. 
800-1000 Ibs.. None qtd. 24.00 only 23.00-24.00 23.25-24.35 22, 50-23.50 
Choice: 
600- 800 Ibs... 21.00-23.00 21.50-23.25 21.00-23.00 21.25-23.25 20.50-22.50 
800-1000 Ibs... 21.00-23.00 21.50-23.25 21.25-23.00 21.25-23.25 20.50-22.50 
Good: y 
500- 700 Ibs.. 19.50-21.00 18.50-20.50 18.00-21.25 18.00-21.25 18.50-20.00 
700- 900 Ibs.. 19.50-21.00 18.50-20.50 18.50-21.25 18.00-21.25 19.00-20.50 
Standard, 
all wts. .. 16.50-19.50 16.00-18.00 15.50-18.50 16.00-18.50 16.50-19.00 
Utility, 
all wts. .. 13.50-16.50 13.00-16.00 13.00-15.50 13.00-16.00 13.50-16.50 
COWS: 
Commercial, 
all wts. .. 14.50-15.50 14.00-15.50 14.50-15.50 14.00-15.00 14.00-15.50 
Utility, 
all wts, .. 13.50-14.50 13.00-14.00 13.50-14.50 12.50-14.00 13.00-14,00 
Can. & cut., 
all wts, 9.50-13.00 10.50-13.50 9.00-13.25 10.75-12.00 10.50-13.00 
BULLS (Yrls. Excl.), All Weights: 
Commercial . 15.00-17.00 16.50-17.50 15.00-15.75 15.50-16.50 13.00-14.00 
i See 14.00-15.00 15.50-16.50 14.00-15.00 14.50-15.50 14.00-16.00 
CREE 0s 10.50-13.50 14.00-15.50 11.50-13.50 Nene qtd. 14.00-16.00 
VEALERS, All Weights: 
Ch. & pr. ... 21.00-25.00 24.00-26.00 21.00-23.00 21.00-23.00 22.00-26.00 
Stand. & gd. 12.00-21.00 15.00-24.00 14.00-18.00 15.00-19.00 15.00-22.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 20.00-22.00 None qtd. 19.00-21.00 None qtd. 18.00-20.00 
Stand. & gd. 12.00- 18. 00 None qtd. 12.00-18.00 None qtd. 14.00-18.00 
SHEEP & LAMBS: 
LAMBS (Springers): 
Ch. & pr.... 23.50-25.50 None qtd.  23.50-24.50 24.50 only None qtd. 
Gd. & ch. ... 22.50-23.50 22.50 only 22.50-28.75 None qtd. None qtd. 
LAMBS (Old Crop) (Shorn): 
Ch. & pr.... Noneqtd. Noneqtd.  21.25-22.25 21.75-22.25 20.50-21.00 
Gd. & ch.... 20.00-20.50 21.50-22.00 19.75-21.50 20.75-21.75 19.50-20.50 
EWES (Shorn): 
Gd. & ch.... 5.00- 6.00 5.00- 6.25 None qtd 5.00- 6.50 5.50- 7.00 
Cull & util... 3.00- 5.00 re 00- 5.00 3.50- 4.50 3.00- 5.00  2.50- 5.50 



















Send Cone holds 
for casing on 
Bulletin 


nozzle 
and controls flow with same hand 


LEADING PACKERS specify: AJIR.O-.CHEK 


The casing valve with the 
Internal fulcrum lever 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill 
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WE OFFER A COMPLETE MANAGEMENT CONSULTING 
SERVICE FOR MEAT PACKERS & RELATED INDUSTRIES 


ORGANIZATION & MANAGEMENT SURVEYS 
ACCOUNTING & COST CONTROL 
INDUSTRIAL ENGINEERING 

LABOR RELATIONS 

PRODUCTION & PROCESSING METHODS 
PRODUCTION ENGINEERING 

PERSONNEL ADMINISTRATION 

PLANT MANAGEMENT 

EXECUTIVE RECRUITING & TRAINING 
PROFESSIONAL DIRECTOR SERVICE 
AUTOMATION & HUMANATION 
APPRAISALS, MERGERS, LIQUIDATIONS 
SALES, MARKETING, PACKAGING 

SPECIAL STAFF SERVICE FOR SMALL PLANTS 


We enjoy a reputation of obtaining results; 
let us help you with your problems 


Member: INDUSTRIAL MANAGEMENT SOCIETY 
AMERICAN MANAGEMENT ASSOCIATION 


LEE B. REIFEL & ASSOCIATES 


216 Bank of Wood County Bldg. © Bowling Green, Ohio 

















C L A % S$ i & i a D A DV & RP T | S$ j al G Unless Specifically Instructed Otherwise, All 





Classified | 
Advertisements Will Be Inserted Over a Blind Box Nomber, 4 
Undisplayed: set solid. Minimum 20 each. Count address or box numbers a: 
wanes, $5. 9d me pyrene ——. 20c each 8 words. Boadsees, 75¢ = ier act CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 
“Position Wante special rate: minimum vertisements, c per line isplaye 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. AEAEE SE See e 


POSITION WANTED POSITION WANTED POSITION WANTED 


we , SALES REPRESENTATIVE PLANT SUPERINTENDENT: Experienced in 
MANAGER ~Ase'T TO THE PRESIDENT Well known in Miami and Miami Beach area, de- | kill, cut, beef, sheep and calf kill. W-163, 4 
A man who likes a challenge. Knows: yields | sires connection with first class reliable meat | NATIONAL PROVISIONER, 15 W. Huron St, 7 
~ ae on es: ef bercnin ets preven house, that can properly —— = and ~~ Chicago 10, Il. 
; ’ anization, Controls n hotel i tau t busin ecently associ- 
right product mix; training programs, plant and aie with well sane udhnnel ane “ker in this ain. RATES ts 
sales; labor relations, plant and negotiations: | W-162, THE NATIONAL PROVISIONER, 15 W. | SUPERINTENDENT and SALESMANAGER: 
standards, control to incentives; good employee | Huron St., Chicago 10, Ill. years’ experience in all operations and si 
relations; college graduate, Require notice time. reat scares a ag costs and yields. W-177, THE NATIONAL PR 
Under 36. W-149. THE NATIONAL PROVI. oe aa a ne ae Gk ee ea VISIONER, 15 W. Huron St., Chicago 10, 
y - ° . * <a sage 8 3 Di y ses 
SIONER, 15 W. Huron St., Chicago 10, Il. of manufacturing, yields, costs, product control, 
ete. Desires eastern location. Capable of handl- 
MANAGER OR SUPERINTENDENT ing personnel, References. College graduate. HELP WANTED 
2 4 - W-179, THE NATIONAL PROVISIONER, 15 W. 
Knowledge of operations in all departments. 27 * * 
years’ experience. Can furnish best of refer- | Huron St., Chicago 10, Til. TWO TERRITORIES OPEN. We manus 
ences. Will locate anywhere. Now employed as MANAGER or SUPERINTENDENT a complete and extensive line of se 
plant superintendent. W-150, THE NATIONAL | Capable. aggressive administrator. Necessary | spices, cures, binders, colors, phosphates, 
PROVISIONER, 15 W. Huron St., Chicago 10, | knowledge in all divisions for profitable opera- | sifiers, etc. Territory #1 includes Texas, 0 
Il. tion. Big packer, 23 years in large and small| homa, Arkansas, Louisiana etc. Territory 
plants. References yee — , be | includes eastern Ohio, New York state, Peni 
arranged during the convention. Phone JUniper | vania, Virginia etc. Our men know of this 
se TOP recone anges $1008, Late ae Th se ee eo = aa account to Miah — 
20 years’ experience with one company. Procure- ree yVIs " * uron ee e ne aggressive firm 
ment, ee Fae Bown aneerrer. ee pd Chicago 10, oe -151, ie chieage 36. PROVISIONER, 15 
agement, Fat, nme and dead stock. ny lo- x * uron eago 10, Ill. 
é ee “ie say CATTLE BUYER: Age 34. College education. 10 
—" Reply to P. 0. Box 191, Bainbridge, years of market and country buying for large 
: independent. W-175, THE NATIONAL PROVI- | UNUSUAL OPPORTUNITY: Wanted, an ag 
SIONER, 15 W. Huron St., Chicago 10, Ill. sive young man with sausage and smoked 
MANAGEMENT CONSULTANTS Sarge ES EOE — : manufacturing experience to assist in ted 
Let us help you with your problems in Organiza- | EXPERT: SAUSAGE MAKER-Production superin-| gales service to meat packing industry. This 
tion, Management, Production, Labor Relations, | tement. Available immediately. Long experience | tion ig with a large packaging material's 
Sales and Marketing $ * | in all operations. References. W-174, THE NA-| anq offers rapid advancement, Applicants 
LEE B REIFEL & ASSOCIATES TIONAL PROVISIONER, 15 W. Huron St., Chi- | phe willing to relocate and travel, Write to 
M16 Benk of Wood Counts Bile cago 10, Tl, W-166, THE NATIONAL PROVISIONER, 15 
Bowling Green, Ohio EXPERIENCED: Beef, veal and lamb man, 25 | Huron St., Chicago 10, IN. 
years’ experience in all types of operations. Pri- 
CATTLE BUYER: Exceptionally well qualified | ™#! cutting and boning operations. Have man- | BRANCH HOUSE MANAGER: Prefer mam 
live cattle buyer. Experienced on both the = pe yee by Rated Gt Ghiesge 10, Til, metropolitan experience, New York area, 
cago market and country buying. Will ~ icon : — _-*: | plus profit sharing. Good opportunity with 
locate. W-141, THE NATIONAL PROVISIONER. POSITION WANTED: PORK PROCESSING. 25 | lished concern. Give age, experience, 
15 W. Huron St., Chicago 10, Ill. years’ experience in Chicago plant of largest | and full information. Confidential. W-170, THE 
meat packer. Last 15 years as supervisor. Will Fg a PROVISIONER, 527 Madison A’ 
lnvcata "179 'T 7 NAT : "IS oR New Y 292 N.Y 
COLLEGE GRADUATE: Experienced in research reloc ate. W-172. THE NATIONAL PROVISIONER, ew ork ree 
on, and preduction of, snvenge with major meat | 15°_W- Huron St., Chicago 10, Ml. 
packer, Familiar with all types of livestock and | SUPERVISOR: Curing, smoking and other pack- | SALESMAN: With following wanted for ne 
meats, References available. W-178, THE NA- | inghouse experience. Available on short notice. | clusive item needed in every slaughterhouse. 
TIONAL PROVISIONER, 15 W. Huron St., Chi- | W-168, THE NATIONAL PROVISIONER, 15 W. | commission. W-540, THE NATIONAL PB 
eago 10, Ill. Huron St., Chicago 10, Tl. SIONER, 15 W. Huron St., Chicago 10, HL 







































































90 THE NATIONAL PROVISIONER, MAY 4, 195) 





ad in hog 4 
163, THE 
uron §St., 





